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AIR POWER: 

Philjucksiiii p/iiy/iin 
far iht' Knicks 
in 19;^ (ptigt 61) 



FEATURES 

JUNE 2002 

56 BIRTH OF THE COOL 

And rhf owners of OlK c saiti, "I then? be light- 
sexy light." And it was good. And the people did 
tliK-k to the new restaurant and bar, whea-Jon Sidel 
and Scan MacFhcrson codified the vibe and the 
attitude that would define I. .A. nightlife in the '90s. 
Olive begat Jones, Good Luck Bar, Swingers, H 
Carmen, © bar, Dominick's, Bar Marmont, and 
others— s<ime with short lifc sp;ins, ;ill with the al- 
chemical sheen ol ccxjlncss that made every cus- 
tomer feel like an arbiter and every wanna-be 
ilespcrate. Sidel and NLicPhcrson, in other words, 
were the Moses ;uid yWon of scene makers. Why 
did they split up? b)i Dai'e Gardetta 

62 SERVANT OF THE CAOSE 

When Philjacks(3n took charge of a talented but 
dysfunctional I-aker team in 1999, he was already 
eligible for the perfect retirement: He'd earned 
two NBA titles as player, six as coach. After back- 
to-back chiunpionships here,Jackson has instilled 
harmony (mostlv) iimong his star players by bn)ad- 
ening their minds and focusing their awareness. 
I Ic makes sacrifices to win basketball games, but 
winning obviously isn't enough for him. It never 
will Ix.' h)' Illiziibeth Kjye 

68 THE ACCIOENTAl LIFE 

The black Bccnicr cuts you off The driver of the 
massive .SUV tlips vou oft. The guy behiml you 
could use the insurance money. As one writer dis- 
covers again ;uid again, only in the entertainment— 
and car— capital of the world could so many mo- 
torists act so selfishly, so dangeroasly, while chasing 
the same dream by Russ Rymer 

74 KNEADS I WANTS 

ITte rite of a spa visit is the right of every Angeleno. 
Ablution, exfoliation, cathartic massage- we can't 
live without these indulgences. What's the best 
new place for a facial? Who has the gooiest mud 
wrap?'nianks to some intrepid reporting, the an- 
swers ;ire here by AL/rff>t Dou^rty 
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KCRW DJ Nic Harcourt crams tor his citizenship exam at 

■f the Reagan library, and Sierra Club hikes are no place to be 
^ number one Mali colonoscopies, Stallone's many law- 
, suits, and the beer Aussies rea/Zy drink Queen Rania of 
l|jordan reigns at Mortons, and other celeb sightings 21 

■ DEPARTMENTS 

CUlIURf The founders of the Pasadena Museum of California 
■i Art want to prove the state's creative heritage without ap- 
Bpearing parochial. That's a big job for a small museum with 
H no permanent collection i>y Greg Go/din 3 2 

I SPORTS Long Beach Poly High dominates girls track in 
Wjt California. What makes these kids run? by David Dtrvis 38 

I RESIAURANIS With Zucca, Joachim Splichal has surprised 

tiiiMMi^ii^iiiirii ■■■iTiiii ■■in 



everyone. Turns out he's a little rustic around the edges 
by Patric Kuh 7 8 

PRIME FIN0SThcl^waytogetstoned^y-4«ahyOn*abw 82 

" ' ■ ' ' ' ' " ' " " Shipwrecked on Balboa Island? Lucky you 



by yludrey Davidwiv . 



THE ARTS 

A R T Bernard Cooper on Andy Warhol BOOKS Tom Carson on 
Richard Rayner's Drake's Fortune FILM Steve Erickson on 
Insomnia, Robert Evans, and the API 



CODA 

D I H 1 N C 0 1) 1 The only restaurant guide that counts, from Bo? 
der Grill to Water Grill 1 2 3 



THE C U I D f Artist Johnny de Brest lets visitors act out in photo 
booths, and the Upton Sinclair Dinner packs 'em in for a good 
cause by Gia Lauren Gittleson 1 41 

L A S T I A U B H "Too Cool for Hell" by Gary Baseman 1 1 
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Dejaun Jewelers 

Sherman Oaks, CA 
(818) 783-3960 



Feldmar Watch & Clock 

Los Angeles, CA 
(310) 274-8016 



Jewelry Pavillion 

Los Angeles, CA 

Macy's Plaza 
(213) 627-4515 



Westime 

Los Angeles, CA 
Westside Pavilion 
(310) 470-1388 
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FROM EDITOR 



DRIVE, HE SAID 

AS LONG AS I've lived in LOS ANGELES 
my commute has been 25 minutes, exactly what 
it had been in New'Vbrk, where I lived before 

moving here. The experiences, though, are entirely dif- 
ferent. In New York I'd walk tour blocks, take a brief subway ride, and walk another six blocks. 
After a day of work, just covering that short distance provided a chance to decompress— to 
use my legs, to breathe in something other than office air. By the time I had reached my apart- 
ment 1 had shaken off most of the day. 

In L.A., when my workday is over, I drive. Driving requires physical skill, but it doesn't offer 
physical release. It demands that you make instant decisions, even when inching your way along 
the freeway, there's nothing passive about the act. Which means that not only is there little chance 

to decompress, there's a good chance you may be more wrung out 
when you arrive home. What driving pro\ides is the opportunity to 
be alone and the illusion of control. You can take a shortcut, you can 
blast the radio, you can abruptly change your mind about where 
you're headed. You can't do that in a subway 

But driving gives something else: You enter a half-meditative 
state in which you are both acutely aware of everything around you 
and lost in yourself You're listening to a book on tape or to Chick 
Heam, and at the same time you're braking for a light or switching 
lanes without being conscious of your actions. For no reason an idea 
f)ops into your head or a long-forgotten memory resurfaces as you 
steer the car up an on-ramp. When we drive we are of this world and 
removed from it. This is one of the centra! experiences of Los 
Angeles. It is our paradox, our version of being alone in a crowd. 
Contributor Russ Rymer's The Accidental Life" is about when those meditative states are sud- 
denly violently interrupted. It is about the dark side of dri\ ing in Los Angeles: the jangled nerves, 
the rudeness, the knowledge that you risk death every time you get into your car. A month after I 
moved to L.A., I had my first near miss. A car cut around me as I was about to switch lanes. I 
swerved to avoid hitting it. When I got to the office, still unsetded, I told a colleague what had 
happened, and he smiled "Oh," he said, "youTl have that experience at least once a month." Pferhaps 
1 that's our other paradox. Driving fills our days with both peace and utter honor. 




CS" \/ftwi.\f 

Kit Rachlis 
Editor-in-Chief 
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► Russ Rymer ("The Accidental Life," page 68) is the 
author of two books, Genie: A Scientific Tragedy and 
American Beach: A Saga of Race, Wealth, and Memory. IDs 
work has been featured in The New Yorker, The 
Washington Post, and The New York Times. Rymer is 
working on a book about classical music, which will 
be published in 2004. 



Jessie Horriand (The Guide, page 141) is the illustra- 
tor of the children's books Henri Matisse: Drawing with Scissors, Makin' Wives: Fun 
for Kids in the Tub, and Teacher: A Litt/e Book of Appreciation. Her work has appeared 

in The New York Times and Parenting, and she writes 
and illustrates a column. Drawing Board, for Travel 
& Leisure Family Magazine. Hartland has shown in gal- 
leries in New York and Japan; she recently staged an 
exhibit with illustrator Ryoji Arai at the CWC 




I. 



Gallery in Tokyo. 



A David Drebin (cover; "Birth of the Cool," page 56), a 
Toronto native who lives in New York, has created ad 
campaigns for Lee Jeans, Mitsubishi, and Mercedes-Benz. 
In 2000 he won a Canadian National Magazine Award in the Fashion & Beauty cate- 
gpry Drebin's photos have appeared in Arena, Vibe, and Entertainment 
Weekly. This is his first assignment for Los Angeles. 

► Tom Bochtell ("Ice Ice Baby," page loi) has illustrated The New 
Yorker's Talk of the Town section for the past ten years. In 1999 he 
created a hatbox-toting bovine for "Cows on Parade," a Chicago 
public art display Bachtell is a regular contributor to New York, 
Town & Country, and Entertainment Weekly and has received sev- 
eral illustration awards. 



■^The photo-essays of Debra DiPaolo 

("Servant of the Cause," page 62) have been pub- 
lished in The New York Times, The Washington Post, 
and Rolling Stone. DiPaolo is the photo editor of the 
L.A. Weekly. She shot Library Tower for the 
December issue. 





Contributing writer Elizabeth Koye ("Servant of the 
Cause," page 62) writes frequently about style for Los 
Angeles. Her book Ain 't No Tomorrow: Kobe, Shatj, and 
the Makingof a Lakers Dynasty, developed from an arti- 
cle she wrote for the June 2001 issue, was published by 
McGraw-Hill in April. 



► Contributing writer David Davis ("Fast Times at Poly 
High," page 38) is a former managing editor and staff 
writer at the LA. Weekly. I lis work has appeared in The 
New York Times, Sports Illustrated, and The Village Voice. 
Davis wrote about L.A. Galaxy president Tim Leiweke 
in last month's issue. 



Fine Colored Gems 
From The Peter Norman 
Handcrotted Platinum Collection 

1 1640 Son Vicente Blvd. 
Los Angeles, CA 90049 
www.peternorman.com 
310.820.8787 
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STREET JEWELERS 

Est. 1981 

2319 Wibhire Boulevard Santa Monica California 90403 
'•J^^ www.23rdstreetjewelers.com 310.828.0833 or 888.828.0833 



TkERE'SANwW 

OF Looking at San Franqsco. 

62 tc.vi'Rv TowxuoMFs \Nn TVo Waterfront Estates os Sas f'RAscim.o Bay 
Neii'.r )x:fon'. has the. sti/U: ami sophistiaition of Sew l^anasi-o h en si> t;r(ia:fullii 
replicated this close to the Citi/. Just five miles north of the Golden Gate Bru^e, 

LkiSilva Island is spectaailurh) sitiuital in a M -aerc nature preserve 
With priceless views and aimrd-unnnini; floor plans 1 /(»?!«• from $1.35 million. 
Tbttr appointments: (415)389-4666 wunv.dcsiltiaisland.com 

DeSilva ^ Island 

&iI(Vf by MrXluire Rral Estate • Bmkirr titoperdtKm invittxl • Owner LB DeSilva LLC 
Development Consultant: Annax Inlemalional, Inc • Interior Photography by Mark Darley 
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YOU DON'T HAVH TO TRAVtL FAR 
TO TRULY GET AWAY. 




Places in the heart. 




The Fairmont Miramar 
Santa Monica Andy Warhol 

Package S3S9 prrmghi 
The Fairmont Miramar is paradise 
at the Pacific's edge. Includes 
occanview accommodations 
and two VIP exhibit tickets to 
North America's only stop of the 
Andy Warhol Retrospective. 
Convenient to the Museum of 
Contemporary Art, Getty Museum, 
and entertainment venues. 
May 25 - August 18, 2002 




Fairmont Scottsdale Princess 
Sonoran Splash Package 

from SI 49 per mom/per night 
Luxurious guestrixim, plus water slides, 
four swimming pools, Dive-In Movies, 
an active Kids' Club program and more. 

Willow Stream Spa Package 

$199 per person duuhle occupaniy 

Reenergize with the ultimate summer 
spa getaway. Includes luxurious 
guestroom and spa treatment. 
June 7 - September 7, 2002 




The Fairmont San Francisco 
All Roads Lead to Fairmont 
Package from $189 per night 
Leave your heart in San Franci.sco, 
at the historic I'airmont on Nob Hill. 
Includes luxurious guestroom, free 
valet parking, a custom map of the city, 
a bag of gifts and a disposable camera 
to capture your getaway memories. 
A short cable car ride away from the 
Financial District, Fisherman's Wharf 
and Union Square. 
May 24 - September 2, 2002 



For reservations call 1 8 0 0 4 4 1 1 4 1 4 or visit www.fairmont.com 



Alan Friedman 



©AFC 2002 





Natural pink and yellow diomonds 
2CX)2 International Spectrum award winning 
designer Alan Friedmon 

The NEW Alan Friedman Boutique 

By appointment only 
310.278.4944 
Email: alan@alanfriedmande.signs.coin 
www.alanfriedmancompany.com 




Anaheim 2 1 00 E Ball Rd. (7 1 4) 774-4940 - Beverly Hills 38 N La Cienega Blvd. (323) 655-73 1 1 
Encino 16226 Ventura Blvd. (8I8| 788-7121 Newport Beach 4250 Birch St. (949) 955-0822 
Ontario 3760 E Inland Empire Blvd (909) 483 0937 Puente Hills 17877 Gale Ave. (626) 912-8784 
Santa Monica 1447 4th St. (310) 260-1423 - Torrance 21327 Hawthorne Blvd. (310) 316-7777 
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ALTERNATIVE SCENARIO 

IN HIS INTRIGUING COLUMN ON 
the L.A. Weekly [Media, "Ping-Pong 
Diplomacy," April], RJ Smith states that 
the paper that new editor Laurie Ochoa 
"inherited from [former editor] Sue Hor- 
ton was lucrative but dull." Dull enough, 
I guess, to be named best alternative 
newsweekJy by the Utne Reader in 1999, 
and to dominate the awards given by the 
Association of Alternative Newsweeklies 
(AAN) since 1996. "Inside its Hollywood 
offices," Smith goes on, "the paper was 
running on a comfortable 9 -to- 5 sched- 
ule." This is news to those of us who re- 
peatedly worked into the early morning 
hours. "The paper didn't tell stories," 
Smith continues, in which case it's sur- 
prising that Horton's Vdekly had finalists 
for the PEN West literary journalism 
award every year from 1996 to 2001, win- 
ning it once, and took two first- and one 
second-place AAN award for feature 
story. Smith also states that "the arts 
were featured sparingly on the cover— 
they just weren't serious enough." As arts 
editor under Horton (and currently un- 
der Ochoa), I certainly share the resfxjn- 
sibility for arts cover stories. But I dispute 
his latter claim, and suggest that, rather, 
Horton saw the traditional alternative 
weekly dependence on soft arts covers as 
a weakness, and sought to address it— 
as well as to expand the readership— 
through a greater emphasis on news, fxjl- 
itics, and city government. If there were 
failures (and there were), if there were 
people in the arts and culture communi- 
ties who were sometimes less than en- 
thralled (and I was sometimes one of 
them), I can at the same time attest to 
the fact that Horton knew a good arts 
piece when she saw one: Under her watch, 
the Weekly won AAN's best arts feature 
award four years running— an award 
voted on by the likes of John Leland, 
Emily Eakin, Raymond Sokolov, Evgenia 
Peretz, and Abe Peck. In any case, cov- 
ers aren't everything: When I started at 
the paper in 1995, the arts section 
averaged 6 pages weekly; under Horton 



it increased to 9 or 10 and sometimes 11 
pages— much to the annoyance of the 
news editor. Laurie Ochoa has indeed 
brought a welcome new energy and sensi- 
bility to the Weekly, but what she inherited 
was what most people agree was already 
the best alternative weekfy in the country 
Tom Christie 



Arts editor 




KIND OF BLUE 



THANKS FOR THAT GREAT, HEART- 
rending article on the Dod|gers ["Art- 
less Dodgers," April]. It's been so long 
since I've been excited by the Dodgers. 
Just thinking about the Piazza trade still 
makes my blood boil. Karros seems like 
the last man standing. So much has 
changed. Jesse Katz's article really cap- 
tured a feeling of loss, of something that 
was truly great and now is no longer ours. 

Dorrin Bode 

Mar Vista 

WHAT I TOOK AWAY FROM READ- 
ing "Artless Dodgers" is that the 
city of Los Angeles loves a winner. As the 
team strives to build on last year's suc- 
cesses, all of us wiU again be reminded of 
the pride and tradition that is Dodgers 
baseball. Soon, I hope. 
Kent A. Whitaker 
Newcostle, Maine 

ITH ALL DUE RESPECT TO JESSE 
Katz and Don Newcombe, Don 
. was not the first African American pitch- 



ing star in the major leagues. In 1948, be- 
fore Newcombe joined the Dodgers, the 
Cleveland Indians signed a "rookie" who 
won six games down the stretch to help 
them win the pennant. This gendeman, 
who may have been one of Newcombe's 
childhood heroes, is now in the Hall of 
Fame. His name is Leroy "Satchel" Paige. 
Goldy Norton 
Los Angeles 

The editors respond: During two decades 
in the Negro Leagues, Satchel Paige estab- 
lished himself as one of the greatest pitchers 
in baseball history, but by the time he signed a 
major league contract in 1948 he was over 40 
and hardly the ace of the Indians' staff. Don 
Newcombe, who signed with the Dodgers 
in 1949, is the only player ever to have won 
all three of baseball's coveted awards: Rook- 
ie of the Tear, Most Valuable Player, and 
the Cy Tbung. 

HOT WHEELS 

I CANNOT THANK YOU ENOUGH 
for your piece on Chris Nolan and his 
1987 Honda Civic [Buzz, "Memory Lane," 
April], Suddenly I don't feel so bad about 
driving a 1989 Honda Accord 
Spencer Krull 
Los Angeles 

TOW-HEADED 

YOUR ARTICLE "GET HITCHED" 
[April] really brought back the 
memories. I remember when I was a kid, 
I would see all kinds of travel trailers go- 
ing down Route 66. Now it's vans and 
RVs. Travel trailers are mostly things of 
our past, or we can find them at some 
trailer park with eight kids living in them 
along with their parents. 

Shoron Diane Roberts 

Port Orange, Florido 



LOS ANGELES mogoxine welcomes your com- 
ments. Please send letters to 'Letters to the 
Editor,' LOS ANGELES magazine, 5900 Wilshire 
Blvd., 10th Floor, Us Angeles, CA 90036; or 
reoch us by fox at 323-801-0105 or e-mail at 
letters@lomag.com. Letters may be edited for 
space and clarity. 
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Stuart Weitzman 

Three ways to 
lift spring spirits. 
Leather dress shoes, 
made in Spain, 5-10m. 
'Chariot' gladiator sandals 
in white or black; $278. 
'Lust' stiletto ankle 
boots in white; $265. 
'Girlie' stiletto pumps in 
white, black, camel, 
navy or red patent; $170. 
Salon Shoes. 




The Grove, I323I 930-2230; Topanga, I818I 88A-7900; Westside Pavilion, (310) 470-6155- To order, call I-800-695-80OO. 
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NOTHING OLD. EVERYTHING NEW. 




What happens when you nnarry new planes, free DIRECTV at every big leather seat and super low fares? You get 
JetBlue Airways. A better kind of airline, committed to treating you right. See what 5 million passengers have 
already discovered. JetBlue. It s not the only way to fly. But it should be. 

from long beach 

triple daily nonstop service to new york city (jfk) 
double daily nonstop service to Washington, d.c. (duties) 

from Ontario 

daily nonstop service to new york city (jfk) 

jetBlue 

1 .SOO.jetblue jetblue.com A I R WAYS* 
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ENCOUNTER 



After 14 years in the States, 
T T the 44-year-old I hircourt has filed 
for American citizenship. l ie hopes to 
be naturalized by N'ovcmber. I Ic'd con- 
sidered applying before, but the last 
presidential election cemented his re- 
solve. " There were a lot of us sitting 
around — a couple 
of Canadians, a 
couple of Brits, a couple of Aus- 
tralians— lamenting the situation that 
was unfolding. We said, 'We've got to 
make sure we can vote next time.' " I le 
warms to the topic the way he usually 
can be heard cozying up to bands. 
"Clearly, when a group of people get to- 
gether, they create momentum and can 
make a difference." 

1 larcourt has visited 
Franklin Roosevelt's I lyde 
Park birthplace, but the 
Reagan era conjures up the 
less remote world of his ear- 
ly twenties, long before he 
became the most powerful 
arbiter of new music in 
Southern California. At the 
time he was lead singer of a 
rock band called Red Cas- 
sette, which played outsiile 
Birmingham. "I had a lot of 
energv. I used to bounce 
around onstage," says Har- 
court, his slender frame 
tightlv c()ilc<l in black jeans 
and a red, white, an<l blue 
knit shirt. "The first few gigs 
we played I think we were 
drunk. After that we began 
to t;ike it seriously" 

Red Cassette cut a demo 



that, like so many of the demos he listens 
to now, was destined for nowhere. Har- 
court can empathize with the acts that 
flood his KCRW mailbox with CDs, and 
the others that reach out to him in more 
immediate ways. In restaurants, at clubs, 
or on the street, I larcourt "s sonorous Brit 
delivery gives him away. "They'll pop 
their head ;iround the comer and say. Are 
you . . . ?' And that's okay In many cases 

' they follow up by handing me a CD, 
which is also fine." For struggling bands 
and solo acts, Flarcourt's decision to cue 
up their homemade demo or indie re- 
lease and play it alongside Air, Semison- 
ic, Kinla; Stew, or Frank Sinatra on his 9 

. a.m.-tn-noon show might just mean the 
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LOST HOLLYWOOD: A I .zo-scale version of L.A. tourist 
attractions at Legoland. Park officials later rased the Hollywood 
sign when chamber of commerce attorneys claimed trademark 
infringement. Photographed by Aline Smitbson 



end of obscurity and the beginning of 
fame. I larcourt 's early discovery of David 
Gray and Coldplay preceded their first 
platinum albums. 

At the Reagan library, I larcourt stops 
to admire a presidential place setting. In 
an enormous photo, the first lad\' keeps a 
delighted eye on the presidenrial pastry 
chef A recorded voice sets the stage for 
some bygone diplomatic dirmer: "Mrs. 
Reagan is wearing an organza dress for 
the occasion. The first lady says she is a 
mood dresser, one who selects her gown 
at the last minute." 

"I'd go to a dinner at the White 
House if they asked me," Marcourt 
says. "I just hope they would have 
something vegetarian." 

Lindsey Poulin, a pleas- 
ant Reagan library intern as- 
signed as tagalong, breaks 
m the bad news: "I think they 
ft ser\'e a lot of veal." 

"I don't eat meat or fish," 
he says. "I eat organic eggs, 
but I'm not a fascist about it. 
If I'm at a diner, I don't ask 
where the eggs come from." 

In 1988 Ilarcourt bought 
a round-the-world airline 
ticket, intending to spend 
three months in Woodstock, 
New \brk. He stayed several 
years, working his way into 
radio station WDST, first as 
morning host, then program 
director. I le tcx)k on Morning 
Becomes Eclectic in 1998 and 
has continued to cultivate the 
Woodstock vibe as much as 
LA. allows. 'Ibday, after an in- 
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stuilio ptrtornuuKc hv Michelle Shocked 
and a midday consultation with film ex- 
ecutives putting together soundtracks, 
I larcourt w ill retreat to the cottage he 
shares with Abba Roland, his singer- 
songwriter girlfriend, in 'Ii)panga ( ^von. 
He's played her music perhaps 14 times, 
discreetly, in the past tour vears. 

As host of the show and KCRWs 
music director, Harcourt is the judge of 
200 or so CDs a month. He essentially 
decides what is consigned to the station's 
library and what is doomed to oblivion. 
He says he listens to every one — al- 
though ne\ er in his car, which he select- 
ed in part because it didn't come with a 
CD player. "1 give it ten seconds or ten 
minutes, depending on how it sounds." 
he says, "'^bu have to trust your intu- 
ition." Only five might get airplay. At 
Harcourt's insistence, the orphaned 
discs are broken ;uid tossed in the trash. 

1 larcourt 's green-blue eyes sc;m an ar- 
ray of "Ciifts Fit for a President." There's a 
porcelain Ixnvl torlx)nbons, a 60-million- 
year-old hunk of amber, and a bejewcled 
egg containing a bejewelcd clock from 
Saudi Arabia. "Imagine all this crap these 
heads ot state gi\ e each other," 1 hircourt 
says. He reenacts the probable gift-mak- 
ing decisions of the Saudi diplomatic 
corps. " 'So Reag;m's coming. What should 
we give him? Oh, you know those little 
clocks Ahmet makes?'" I Ic breezes past 
an antiballistic missile, posters from 
Reagan movies like The Hasty Uciirt 
and Njiighty hut NJce. and the red iXau- 
gahyde booth from Chascn's where 
Reagan proposed to Nancy Davis 50 
years ago. "At FDR's place they had the 
table he sat at with Churchill, some 
heaw-lofjking stuff 1 was just thinking 
of the comparative importance of this 
stuff — in ;mother ve;u"s. how imptjr 
tant is this going to look?" 

He declines to name a favorite pres- 
ident. "I don't know enough about any 
of them to say; 'There was a great man.' 
The wartime guys, they were pretty im- 
pressive." Then he seizes upon a com- 
mon thread joining George Washington 
and George W, as certain as the thread 
connecting Frank Sinatra and Coldplay 
"You know, they're all hea\y-dur\' moth- 
erftjckers one way or another," Harcourt 
says. "You have to be, right?" 




A LITTLE OFF THE TOP-AND BOTTOM-FOR A BETTEH 



Last fall Trinity Broadcasting Network heir and producer of 
Christian-themed movies MATTHEW CROUCH moved into the 
former HANNA-BARBERA STUDIOS in Universal City. Appar- 
ently, he didn't care for the furnishings; A Palm Springs consign 
ment shop reports plucking a stash of Arne Jacobsen chairs from a 
Dumpster behind the old studio. 





From its banishing of onscreen ads to the ushers who wish you a "blessed day" to its very 
name — more Bodhi Tree than Bogart— the new A R C L I G H T movie complex on Sunset 
Boulevard has surrounded the Cinerama Dome with the atmosphere of a yoga retreat. 

Who doesn't have one? RAQVll WELCH, MEREDITH BAXTER, 

and even MICHAEL JORDAN have come out with their own 
kitSchyboxesftlUofCELEBRITY-ENDORSED BEAUTY PROD- 
UCTS. Only Jordan's, however, features a fragrance redolent 
of the postgame locker room. 

Now shoppers can probe their innards and find out if they're 
a perfect size 8 in one afternoon. The FUTUREVIEW 
HEALTHCARE CENTER has improbably opened in the 
Westside Pavilion next door to Nordstrom, offering colonoscopies for S895, body 
scans for S8^o, or the package for $1,350. 

Web site of the month: The LAUSD needs to expand, but tearing down HOL- 
LYWOOD STAR LANES— the congenial 24-hour bowling alley immortalized 
in The Big Lehowskt— to make room for a high school is a woeful education 
in eminent domain. Check out wwwthepetitionsite.com/takeaction/327333985. 



It's a fun, light read, and the photo spreads — fromEDlTH HEAD 
toRUDi GERNREICH to QUIKSILVER -are oh-so-Iovely in the com- 
pact hardcover California Fashion: From the Old West to New Hollywood, 
out this month from Abrams. 



The most dependable clientele at CITYSPA on Pico Boulevard is 
Russian-emigre men. But on the few days a week when the spa goes 
coed the fellows defect, and are rumored to hold their own nighttime 
PRIVATE SAUNA PARTIES around town. 



Those who have lambasted the yet-to-be-completed cathedral 
OF OUR LADY OF THE ANGELS as needlessly extravagant 
are sure to raise hellfire when they hear that cclebrit)' chef 
JOACHIM SPLlCHAL's Patina Group is negotiating to be , 
the exclusive caterer for the church's conference center. ^ ' — ■ 





Instant collectible of the month: 'ITie first two seasons of the late, 
great MR. SHOW, the HBO sketch program created by L.A. co- 
medians David Cross and Bob Odenkirk, will be released June 1 1 
on DVD. Each package includes a COLLECTOR'S CARD, but only 
500 of them will be signed by the duo. 
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INVENTORY 

Stallone on the Ropes 

FORGET FIGHTING IN A PHILADELPHIA BOXING GYM OR THE JUNGLES OF 
Vietnam. Sylvester Stallone's obsession with litigation has taken him into a more 
civilized battleground— the courtroom. Since 1983 Stallone has been involved in 
47 civil cases in Los yVngeles Count)' alone, 16 times as the plaintiff. "I'd love to be his 
lawyer," says one prominent L. A. attorney. Currently the actor is suing his former busi- 
ness manager, accusing him of giving bad stock advice. Here are a few of the clashes he 
has initiated, and one in which he defended himself against an L.A. icon. —Mitch Getz 

THE CASt Stj//om'vKennelhStarrf\LlD February 2002 THE COMPlArNT Stalloncclaims his for- 
mer Planet Hollwood business manager urged him to hold on to 3.9 million shares in the com- 
pan\; even when it was headed towartl hankruptc>; OUTCOME Case pending. 

THE ZAil Stall<mv. \lariaVivanco&CristianSandovalf\\.lD December 1999 the complaint 

Stallone .and his wife, Jennifer I-lavin. counterpunch with a defamation lawsuit against their for- 
mer ciKjk ;ui<l m;iid. who hiid accused the couple of implementing absurd house rules, such ;is avoid- 
ing eye contact with Sly and not speaking to his mother. OUTCOME Case dismissed. 

THE CASE Stiillone\.GiamiVersacer\\.lo April 1997THE COMPLAINT Stallone alleges the Italian 
fashion designer himished an unauthorized photo of him and Claudia Schiffer for a magazine fea- 
ture. OUTCOME Stallone withdraws his claim following Versace's murder. 

THE CASE .W/oni'v/i/rA/rj(7Hi3,vnA7>»FlLED DecemlKT 1989 THE COMPLAINT In a suit ag;unst 
his former art consultant, Stallone says he was overcharged for Pietj, a i9th-centur\' painting by 
William 15<)uguereau that later proved to he damaged and worth far less than the $1.7 million he 
paid for it. OUTCOME The parties settle out of court by swapping paintings. 

T H E C A S E Stallone \. Colt Im/iistries FILED June 1988 THE COMPLAINT Stidlone claims the firearms 
company implied in an article in Guns .\Ligjzinc that he endorsed a .45 caliber Colt 1 leirloom pis- 
tol. OUTCOME Stallone wins. 

THE CASE,%///««i'v/7:/»<-«io^\ //Veiled June 1 986 THE complaint Stallone accuses a car dealer 
of brokering fraudulent automobile agreements, including Sly's purchase of a 1985 Porsche 930S 
and a 1983-84 Ferrari Boxer. OUTCOME Stallone wins. 

THE CASE Stallonev.Concept Designt/mlConstructionf\\.lD Xovemberi984 THE COMPLAINT 
Stallone charges a contracting company with fraud for work done on his Bel-Air and Pacific Palisades 
estates. OUTCOME Stallone wins. 

THE CASE \ m SaillywSullnnef \\.ID May 1993 THE COMPLAINT The voice of the Dodgers cLiims 
that runoff from neighbor Stallone's yard caused millions of dollars in water tlaniage to Scully's 
Pacific Palis;uies home. OU TCOM E Sculh' wins. 



AU COURANT 

VBDay 

RUSSELL CROWE let it flow at his 
post-Oscor bash at the Hotel 
Bel-Air. Rupert Murdoch flew 
some in for his Beverly Hills barbecue. 
It's Australian for beer, mate, and its 
name isn't Foster's. A crisp and inex- 
pensive lager in a green can, Victoria 
Bitter is a favorite down under, where 
it's affectionately known as VB, but 
it's impossible to find here. Carlton & 
United Breweries makes the beer in 
Australia but has decided to focus on 
promoting Foster's, another of its 
brands, in the States. The problem, say 
expats, is that the Foster's sold here is 
brewed in Canada and tastes weaker 
than VB (even though it's not). VB's 
only avenue into this country is in your 
luggage or through diplomats, who 
can arrange to buy it duty-free. What 
with the Aussie invasion of Hollywood, 
last year L.A.'s Australian consulate 
surmised that the promise of a little 
VB might elevate its soirees to A-list af- 
fairs. "It's an extra incentive to get 
Aussies at parties," says Helen Pike, 
the personal assistant to the consul 
general and, more important, the per- 
son in charge of VB requisition. Since 
introducing VB at a Moulin Rouge fete 
last summer. Pike has twice reordered 
30 coses. The last batch disappeared 
over Oscar weekend, enjoyed by Nicole 
Kidman, Naomi Watts, and Barry 
Humphries (aka Dame Edna), at a par- 
ty held at the home of Senior Trade 
Commissioner John Price. Pike says she 
fields requests from homesick movie 
stais, but "we unfortunately have to de- 
cline. Our major job is not to be a sup- 
plier of beer." — Mary Melton 
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Rock 
Stars 



The Sierra Sixes go flaunt 
it on the mountain 

BY J ESSE KaTA 



H 



IKING WITH THE SIXES 
is not reallv like hiking. It 
is more like bushwhacking, 
like barreling up rocky es 
carpmcnts on all tours and sliding 
down sandy gulches on your rear, like 
trying to catch a billy goat. I liking with 
the Sixes is not really what comes to 
mind when you think of the Sierra Club. 
It is more like what you expect from the 
X-Games or Survivor or boot camp. 
Hiking with the Sixes is not really about 
communing with nature. It is more like 
turning nature into a StairMaster. 

Every Tuesday, Wednesday, and 
Thursday— in heat and in cold, in light 
and in darkness — the Sierra Club's An- 
geles chapter hosts a free two-hour hike 
at 7 p.m. in the hills of Griffith Park. It is 
a tradition now in its 4irh vear. one ot 





those secret 
Los Angeles rituals that defies the mjth 
of a city without community, of a cit)' too 
obsessed with luxury cars and cell 
phones and plastic surgery to go for a 
walk in the woods. In the beginning 
there was only slow, medium, and fast to 
choose from. But in the 1990s, as the 
crowds began to swell, the club devised 
a more nuanced system, ranking its hikes 
on a scale ot one to six. Several hundred 



people show up most nights; only 10 to 
20 dare to be Sixes. 

The first time I tried to be a Six, I 
was politely, but tlrmly, rejected. No 
rookie should ever go beyond a Three 
or a Four, I was told. "The Sixes have 
been known to get a little carried away," 
says Ron Brusha, a retired U.S. Army 
engineer who has been taking these 
hikes since 1979. 1 was handed a 
brochure that described the cri- 
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■ HE LOVE CHILD of Walt Disney and 
Steve Jobs might have envisioned a 
place like Fry's. Since 1985 the Fry 
family of Silicon Valley has filled its 
electronics superstores — 1 6 and count- 
ing—with fanciful sets, props, and dio- 
ramas devoted to themes lilie Mayan astronomers and the Wild 
West. Its six Southern California outlets are especially over-the- 
top. In Anaheim, customers file through a NASA flight deck; in 
Manhattan Beach, tiki heads and a tropical rain forest tower 
over a display of Bose speakers. Burbank features giant irradi- 
ated ants and the big-brained aliens ; 

from the Mars Attacks! comic books. 

The most recent Fry's — a "salute to 
the industrial Revolution," sans the soot 
and sweatshops— opened in February, ap- 
propriately enough in City of Industry. 
Eric Christensen, a veteran of the prop 
shop at Industrial Light and Magic, de- 
signed the place, as well as every other 
Fry's. Drawing from Charlie Chaplin's 
Modem Times and the murals of Diego 
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Home Fry's 




Rivera, he created the interior's giant 
cogs, turbines, and conveyor belts, at a fi- 
nal cost of more than $1 million. Theme 
ideas come directly from CEO John Fry 
and his partners. "[Fry] will tell me, 'We're 
going to do ancient Egypt,' " says Chris- 
tensen. "So I go to Egypt and look around for ideas." Fry's at- 
tempts to match the themes to the store's locale (Burbank and B 
movies, for example), but some ideas ate odd fits. Why Roman 
ruins in Fountain Valley? Headquarters is tight-lipped about the 
selection process. 'That's what the partners wanted," is all that 

company spokesperson Manuel Valerio 

will reveal. 

Despite notoriously surly service (as 
detailed on numerous "Fry's sucks" Web 
sites), hordes of loyal fans continue to 
mob the outlets — a constant design con- 
cern for Christensen. "The stuff you build 
for movies is very flimsy," he says. 'The 
challenge here is getting these things 
built ironclad, so they don't break when 
customers run into them." —Robert Ito 



2 6 LOSASGELES J L N E 2 0 1) 2 



MODERN TIMES: The new City of Industry outlet 
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teria tor each level's degree ot 
r r difficult)', from speed to distance 
to elevation to— somewhat ominous- 
ly—the group leader's "idiosyncrasies." 
After pleading my case, I was grudging- 
ly accepted into the Fives. It was a 
chilly night. The hike left me drenched. 

"There's this mystique about the Six- 
es," says Frank Ariagno, a 48-ycar-old toy 
company executive from Glcndale who Is 
one of just two hikers authorized to lead 
the Sixes. His e-mail address: sixleadcr. 
The other Six leader is Peter Doggett, ;i 
44-year-old mechanical engineer from 
Ijong Beach. I le is considered the edgier 
one, hungTi' for adrenaline and impatient 
with stragglers. A few yciirs back, a hiker 
got separated from his group and had to 
be guided down the trail by a helicopter 
with searchlights. Doggett was suspend- 
ed for six months. "People say, 'Don't go 
with Peter, he's crazy, you're going to hurt 
yourself,' " says Doggett, who insists he 
was unfairly blamed for the mishap. 

With a Five under mv belt— and a 
pair of new hiking boots, with enough 
traction for a lunar assault, on my feet— 
the Sixes could no longer deny me. 
1 )oggett suggested a 1,000-foot ascent to 
a stone outcropping known as the Bal- 
cony "It's like where only eagles dare," he 
announced giddily Ariagno interceded. 
"Peter's a very nice man, but— I don't 
know if I should be saying this to a re- 
porter—but, well, he lacks a little bit of 
judgment about certain leadership skills." 

Under .'Kriagno's guidance, we em- 
barked on a safer, though no less strenu- 
ous, route called the Goat Trail, pulling 
ourselves up a slipper\' chute ot eroded 
earth and gravel. Crisscrossing from Ra- 
zorback to Serpentine to Cactus I^dge, 
we scurried over boulders and charged 
down gullies, dodging poison oak and 
exposed water pipes, with onlv the toggy 
glow of a distant city to illuminate our 
path. Most of the time I was breathing 
too hard to even talk, which pretty much 
defeats the social and romantic possibil- 
ities that the majorir\' of Griffith Park 
hikers cite as their incentive. Doggett, 
though, was far from satisfied. I Ic ac- 
cused Ariagno of going soft, chiding him 
with fake whimpers. 

"If we had a level Seven," Ariagno 
says, "he'd be a great Seven leader." CJiA 
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John Thomas 

1930-2002 

JOHN THOM,\S, PKRHAPS I.OS ANGEI.r.S'S GREATEST INDERGROUND POET, 
was a big man with a wise and lined countenance, piercing wit, generous spirit, 
and deep, resonant voice. He died March 29, at age 71. A poem of his, engraved 
on a wall on the Venice boardwalk, contained this summary of his life: "Even 
the barrel of my pen is lull of the ghosts of uncouth poets." 
A raconteur, generator of epigrams and tall talcs, and symbol of much that separates 
L. A.'s underground from its better-known. Northern Gilifbrnian counterp;irt. Thomas 
possessed a vision grounded in povert)' and refusal of any kind of literary- celebrit\: In 
the desert of Los Angeles, as Thomas put it, "the poem is a true and rooted cactus." 

With books ranging from Epopoeii/ and the Decay of Satire and John Thomas to the 
more recent Feeding the Amma/, Thomas's enriching presence first drew attention in 
the Beat ferment of Venice West, at the Gas House and other Lx)s Angeles cafes and 
storefronts, during the ig6os. Born in Baltimore, Thomas cited early visits with Ezra 
Pound as decisive. Migrating west in mifilifc. he carried Pound's commitment to pure 
and clear poetic knowledge — in con- 




trast to the reigning Beat focus on 
self-expression and inspiration — 
into an open, raucous (California mi- 
lieu. Internationally recognized L.A. 
poet Wanda Ck)leman has called him 
"my first real teacher." Longtime 
friend C'harles Bukowski regarded 
Thomas as his equal. Poet and edi- 
tor Paul Vangelisti, who spent hours 
with Thomas and published much 
of his early work, says, "All of us 
chose him over Bukowski," the far 
more renowned poet. 

Bearing influences as diverse as 
ancient Chinese p<H;t Li Po, mcnlem 
philosopher Ludwig Wittgenstein, 
and his own stint as an air force crypy- 
tographer, Thomas collected things— 
both objects and quotes — incessantly, dispensing them to those in need. "When we 
were talking about Vietnam, people getting beaten in the streets, the absurdities of 
Hollywood, all the nonsense," Vangelisti says, "John used to get up and say, 'It is not un- 
believable. It happened. It requires no lielief ' " I'or Thomas, the fascination of the 20th 
centurv was to watch people, big and small, work out "false ideas," often monstrously. 

Thomas's poems mixed direct address, uncluttered language, and a vast and 
learned imagination with what he phrased "delicate perversion." "He was a gadfly in 
a time of self-mythologies," Vangelisti says. "John made us understand that what's 
going on inside the mind can have nothing to do with what's going on outside. John 
made no bones." Povert)' and love were equ;J teachers in a life of wisdom. 

Thomas dedicatetl his last poems to Philomene Long, the poet, writer, and film- 
maker he married, ;ind was inseparable from, in the hist, bone-aching years of their lives 
together It was for these works that 'ITiomas said he wanted to Ik- remembered. In the 
conclusion of his Venice bo;irdw;ilk poem, the ghosts of uncouth poets form "the bitter 
crackling sound I hear / when Philomene brushes her hair. / In case you wondered, / 
they are the small transparent parasols / all of us stroll beneath." —Fred Dewey 



FINE LINES: Reading in Venice in i p/o 
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where i belong ' 




i want to cruise with the 
newest Star in L.A. 



Mexican Riviera 

FROM I 
$ 

7- DAY CRUISE 

ON STAR PRINCESS 



Introducing Star Princess* - the f 
largest ship on the West Coast. 



I 



MORE BALCONIES. MORE DINING OPTIONS. MORE ENTERTAINMENT. 

Discover the Mexican Riviera aboard the new Star Princess, the extraordinary 
floating resort that gives you more of everything, including unparalleled 
service. Star Princess is sailing roundtrip from Los Angeles now. 

Call your travel agent or 1.800.PRINCESS princess.com AiAQL Keyword: Princess 

•$739 fare Is non-arr. per person, based on category K tor Star Pnncess* 12/07/02 sailing. OouMe occupancy, subject to availability and 
capacity controlled. Government fees and taxes ot up to S29-94 per person are additional Air add-ons are available. See applicable 
Princess' brocfiure for terms, conditions and definitions tfiat will apply to your booking. Offer availabia to residents of U.S and Canada. 
O2002 Pnncess Cruises. Sfiips ot Bnttsb and Bermudan registry. 




Ellen Burstyn and Sissy Spacek ot Spirit Awards 
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Royal 
Affairs 



A POLITICALLY MLNDED CWnVD GATH- 
ered at Mortrjns to Kinch with (deep breath) 
Her Majesty Queen Rania al-Abdullah, 
F'irst I,ady of the Hashemite Kingdom of 
Ionian. Gloria Stcinem, I jvvTcnce Bender, 
Morgan Fairchild, and Maria and l^unice 
Shriver all accepted Rosalie Swcdlin, Paula 
Wagner, and Paula Weinstein's invite for 
poached salmon and a chat about the 
queen s humanitarian work. Dennis Miller 
cussed at the audience and John Mellen- 
camp sang some gospel tunes at C^edars- 
Sinai's Unforgettable Evening, where big 
money was collected to go toward the 
hospital's research on women's cancers. 
At the annual I TP/West Independent 
Spirit Awards— the only awards show 
held on the beach — Memento and //; the 
Bedroom swept up lots of the gargoyle- 
esque statuettes. Best moment: Alan 
(humming and Rachel Griffiths whipped 
(jut a Iw graph showing how more people 
get laid after watching major-studio films 
than after indies. —Kari Mozem 
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superstitious, 
not like wear the 
same underwear 
for two weeks 
superstitious] 



Kate Hudson 



E! News Live 



Enjoy the Show." 



© 2002 E! Entertainment Television. Inc. All Rights Reserved. 
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ON-RAMPS: 

PMC A director 
Wesley Jessup sees 
an opening 
for regional art 



State of the Art 

The new Pasadena Museum of California Art begs the ^estion, 
What DOES California art look like? by Greg Goldin 



Los ANGELES, IN THE RECENT 
past, has been undergoing a bit 
of a museum boom. In 1986 the 
Museum of Contempwrary Art 
opKned its Grand Avenue temple, designed 
by Arata Isozaki. A decade later the Getty 
Richard Meier's masterpiece, created one 
million square feet of new research and 
gallery space, the equivalent of five Guggen- 
heim Bilbaos. Soon after, the L. A. County 
Museum of Art acquired the adjacent May 
Company building at Wilshire and Fairfax, 
a copper-and-travertine ode to big-city 
shopping. And earlier this year the county 
museum— or more precisely, Eli Broad— 
adopted the proposal of enigmatic Dutch 
architect Rem Koolhaas to raze 'William 



Pereira's kitschy albatross and replace it 
with a S200 million zeppelin. The Cali- 
fornia Science Center, the last great exhi- 
bition hall to hold its ground in Exposition 
Park, where the county museum resided 
before its retreat to Wilshire Boulevard, is 
about to undergo a S140 million face-lift. 
The Los Angeles Architecture + Design 
Museum op)ened in January The growing 
stature of the city's exhibit halls coincides 
with the growing stature of California art. 
The UCLA Hammer Museum presented 
Pacific Dreams, on California's largely for- 
gptten "pKJStsurrealists." LACMA weighed 
in with Made m California. MOCA showed 
Ed Kienholz's L.A.-steeped sculpture in 
Kienho/z. A Retrospective. It is as if Los 



Angeles awakened and discovered itself on 
the West Coast. 

But something has gone missing. The 
Getty, despite Meier's nearly perfect evo- 
cation of a Renaissance piazza, hovers over 
the city like an archangel, exquisite yet 
ethereally inaccessible. With Koolhaas as 
its demiurge, LACMA has explicitly global 
ambitions to loft itself out of the shadow 
of the Getty and, [lerhaps, right out firom 
under Los Angeles. For all the apparent 
turning inward, the California art scene 
has only gotten a glance. 

That may soon change. The Pasadena 
Museum of California Art, which opens 
this month, is a new museum devoted 
to the art, architecture, and design of 
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California from 1850 to the 
present. Financed by local art 
collectors Robert and Arlene 
Oltman, the S5 million mu- 
seum is housed in a new three- 
story plaster-and-limestone 
building one block off Colo- 
rado Boulevard in the center 
of Pasadena's bustling urban 
scene. Taking their cues from 
the light and space artist and 
L.A. native James Turrell, 
Culver City architects Steve 
Johnson and Jim Favaro have 
constructed a stack of open- 
air loggias, tied together by 
an undulating, Gaudi'-esque indoor-outdoor 
staircase capped by an oculus that admits 
a piece of the sky into the building. Behind 
those spaces are the second-floor galleries, 
a bookstore, and a community room. The 
io,ooo-square-foot ground floor, present- 
ly configured for parking, is slated to become 
a gallery for large-scale works. The top level 
contains an L-shaped, 5,000-square-foot 
residence for the Oltmans and a public 
roof terrace with expansive views of the 
San Gabriels and the dome of Pasadena 
City Hall. 

The museum seems to have come out of 
nowhere. Robert Oltman, 63, was a practicing 
architect who amassed a small fortune throu^ 
Space Bank Mini Storage, which he cofounded 
in 1977. Thirty years ago he and his wife, Ariene, 
62, started buying American paintings, slowly 
assembling a collection specializing in late-igth- 
and early-20th-century works by such land- 
scape and plein air painters as Conrad Buff 
Edgar Payne, and William Wendt but ex- 
panded to include artists like Bay Area figura- 
tive painter (and Latvia's most famous play- 
wright) Raimonds Staprans. It's a respectable 
if narrowly focused collection, but it hardly 
puts them in the league of a Peter NortoiL 

The couple originally planned to take the 
empty land they owned on Union Street in 
Pasadena's Playhouse district and build a 
home atop some kind of commercial com- 
plex. The idea of living in downtown com- 
motion morphed into PMCA, which was 
fu-st conceived as a private space to display 
their 300 paintings. That notion, too, had to 
change, since to maintain tax-free status the 
museum had to offer educational exhibits 
open to the public. Remarkably, the Oltmans 
agreed to provide the museum operating ex- 
penses, roughly $500,000 annually, for five 
years. Both the building and the collection, 




which they own, vitU remain in their hands, 
eventually to be given to PMCA. 

"There is no museum in Southern Cali- 
fornia totally dedicated to all of the art forms," 
says Robert Oltman. "I think we are pre- 
senting the time line of California art. It is a 
venue for seeing how, to put this in really 
overly simple terms, historical movements 
affect conteniporar\- movements. It's fasci- 
nating to me to look back and see historical 
painters doing things that, if you look closely 
you're amazed at how contemporary it is." 

PMCA will inaugurate its 8,000-square- 
foot gallery with On-Ramps: Transitional 
Moments in CalifomiaArt, an exhibition spot- 
lighting four pivotal 20th-century schools. 
The modest show of approximately 100 
works has four independent curators: 
"Impressionism to Post- Impressionism" was 
put together by Nancy Moure, the author of 
the definitive CalifbrniaArt, Michael Duncan, 
a critic for Art in America, dealt with "Post 
Surrealism"; Peter Frank, anLA. Weekly 
arts writer, assembled "Hard PIdge 
Abstraction to Finish Fetish"; and Thomas 
Solomon, who owned the gallery Tom 
Solomon's Garage, tackled "Bay Area 
Conceptualism." 

"The exhibition is designed to be an in- 
troduction of the museum to Southern Cali- 
fornia," says PMCA director Wesley Jessup. 
Jessup, 32, is an art historian who worked at 
the Guggenheim in New York and was assis- 
tant director of the Spencer Museum of Art 
at the University of Kansas before coming to 
Pasadena. "We want to show the variety of 
work in California, the variety of styles his- 
torically, and the variety of media. From oil 
and canvas and sculpture, which are very 
convenrional, to the Bay Area conceptualists, 
who moved beyond boundaries. For exam- 
ple, there is a sandpile. There are 40 loaves of 



bread painted red. One piece lives inside and 
outside the gallery The gallery space is really 
challenged. When jjeople leave, I want them 
to leave with the idea of the rich variety of 
work and a sense of the experimentation 
in California art." i 

MOST MAJOR CITIES, LIKE ' 
New York and Paris, have 
"city" museums. A California 
art museum is, in a way long 
overdue. It is one more chance to help define 
ourselves in the shifting, inefiable place where . 
we live. "Being grounded in a place and un- 
derstanding its past," Duncan says, "is a clue 
to the future and a clue to the present." True 
enough. But are Ed Ruscha's sardonic puns, 
in paintings like Hollywood and Norms, La 
Genega, on Fire, purely local, or an East Coast 
sensibility — pop art — done to an L.A. tee? 
DoClyfford Still's color-field paintings 
have anything to do with San Francisco, 
where he lived and taught? Or are they more 
closely related to the effort of Barnett 
Newman, Still's good friend and the quintes- 
sential New 'Vbrk painter, to make a canvas 
radiate with the pure expression of the sub- 
lime? It is a tricky business to claim art as an | 
extension of one place at one time. ' 

The PMCA arrives, perhaps, at an esjje- 
cially fortunate moment. "Right now," says 
Michael Dawson, the owner of L.A.'s oldest 
bookstore specializing in California history 
and the curator of his eponymous gallery on 
Larchmont, "we arc riding this crest of all 
things Southern California. We are defining 
ourselves for the 21st century, and we want to 
know everything about the past, after com- 
pletely ignoring it. Hopefiilly, there is a con- 
tinuing audience for it." 

To succeed, the new museum must con- 
front the tendency of bigger institutions, such 
as LACMA and MOCA, to dismiss Cali- 
fornia art as "regional." PMCA must also 
grapple with the diminishing but still widely 
held belief, pungently enunciated in 1974 by 
Peter Plagens in Sunshine Muse, that 
California has never been the crucible of great 
modem art: "The West Coast art world has 
lamented ... a never-was forest of great oaks 
and wondered aloud when one would grow. 
Perhaps (to continue the strained metaphor) 
ours will always be a seasonal garden of odd 
little plants." 

"We've always shied away from the term 
'regionalism,' " says Susan Ehrlich, an art his- 
torian at Loyola Marymount University and 
the curator of the Hammer's jR/f{^rDn?</»M. I 



CULTURE 



Regional doesn't always mean provincial, 
Ehrlich says. It can mean freedom to toss 
aside the fixed language of established art 
movements. "California has something to 
add, a countcrviiiling voice," she argues, and 
that's where PMCA fits in. Unlike the East 
Coast abstract expressionists, for instance, 
California artists were "less tough and ag- 
gressive and angry. It might be cliche, but 
there is some truth in it: Lifestyles were eas- 
ier. There were visions of beaut); lyrical na- 
ture visions, an alternative to abstract expres- 
sionism on the East Coast." Inclutling in an 



j 

exhibition like On-Riinijis the surreal visions 
of Helen Lundebcrg and the methodical 
geometry of Frederick I lamnierslev, lx)th of 
whom were influenced by the flat light and 
youthtiil ebullience of L.A., might help situ- 
ate Ciilifornia art. 

The trouble is that there might not be 
enough compelling work to sustmn a mascum 
whose mission is conspicuously regiomil. And 
regional can become "capricious." A maseum, 
in effect, c;in turn into a boutique, reflecting 
the {X"culi;ir tastes of its donors and st;iff ITiis, 
i as some critics have noted, is what happened 
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to the Irvine Museum, with its focus on 
California impressionists. Another danger, 
as Ehrlich points out, is that the PMCA 
emerges as "an academy where the art is 
chosen to prove a theory" ITiis was the chief 
criticism of LACMA's Made in California 
exhibition two years ago: that it squeezed 
vastly different visual experiences into pre- 
conceived, politically charged themes. Thus 
was the moody Elmer Bischoff paired wdth 
upbeat fashion designer Rudi Gernreich 
and the modernist aesthetician Lorser Feitel- 
son lumped together with the blacklisted 
Hollywood Ten because he spoke out against 
McCarthyism. 

"I think we can avoid these problems," 
Jessup says. "You don't see the name Oltman 
anywhere in this museum, even though they 
live right upstairs. Their collection isn't on 
dispky It isn't even part of the museum, for 
now. And On-Ramps is an exhibition that 
avoids an explicit theme." What's more, 
board members like Mary Norris, who also 
sits on the board of the Southern California 
Institute of Architecture and was involved in 
starting MOCA, will help give the new mu- 
seum ballast. 



THE KEY TO PMCA IS ITS SIZE 
and the absence of a core collec- 
tion. It is a Kunsthalle, an exhibi- 
tion hall that is "unencumbered," 
says Paul Karlstrom, of the Smithsonian 
Archives of American Art and the curator of 
a forthcoming Staprans exhibition at PMCA. 
"It is a virtue not to have a collection. Tradi- 
tional museums, even those that deal with 
contemporary art, put much of their energy 
into building a collection. This museum can 
focus on building exhibitions." 

Unlike big museums that have to put on 
extravaganzas to attract big crowds, the 
PMCA, while not actively avoiding stellar 
names, can draw smaller audiences to smaller 
exhibits and still pay the bills. "It will be a 
good venue for shows other museums won't 
take a chance with," says Ilene Susan Fort, a 
chief curator of Made in California, who is 
working on an Edward Bibcrman retrospec- 
tive for PMCA. 

It is a sad fact, as Plagens has observed, 
that serious art in America is "a social luxury, 
propped up by rich jjcople." The new mu- 
seum will need more than the generous purse 
of the Oltmans— which, in any event, is due 



to close sometime in 2005. PMCA will need 
hard currency, and to get that it will have to 
go out into a marketplace that is teeming with 
mendicants and may soon run dry when 
LACMA swings into fiiU-time fund-raising 
to finance its Koolhaas. Jessup plans to tap 
corporate and foundation money He intends 
to keep overhead low, by limiting his staff to 
six and by bringing in traveling exhibits, like 
the Oakland Museum's Capturing Light: 
Masterpieces of California Photography, 
18^0-2002 and the San Jose Museum of Art's 
Not So Still Life: A Century of California 
Painting and Sculpture. Like the indejjendent 
curators he has recruited to assemble the mu- 
seum's inaugural show, he hopes that the 
choices they've made will draw patrons —at 
S5 a head. "Theyll be cautious at first, but if 
the artistic community and the philanthrcpists 
can see that this isn't a vanity museum," says 
Fort, "hopefully theyll be encouraged to give." 

Keeping its doors open, of course, will be 
one clear measure of success. The more elusive 
measure will be how much PMCA can become 
a home for silent contemplation, a place where 
art will be free to surprise and confound, as 
much apart from the region as in it. Ct*^ 
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Fast Times at Poly High 

At A SCHOOL LONG KNOWN FOR TURNING OUT FAMOUS ATHLETES, THE PRIMACY 

OF Don Norford's track program is academic by David Davis 



THE AFTERNOON WIND HAS 
kicked up, turning the ancient 
cinder track at Long Beach 
Poly High into a dust bowl. 
Fine brown sand swirls through the air as 
dozens of runners labor down the back- 
stretch, their bodies straining against 
the coastal breeze. Coach Don Norford 
watches their exertions and chuckles. 

This is what we call Poly weather," he 
says. "This is what makes us champions." 

Since taking over the track program in 
1989, Norford has shaped the girls team 
into a dynasty Last season the Jackrabbits 
whipped archrival Long Beach Wilson 
to win the state crown— their sixth in 
ten years. (The boys team has won it twice 
during that span.) This year the girls, 
led by sophomore sprinters Shalonda 
Solomon, Jasmine Lee, and Chanda Picott, 
are favored to repeat. "We want to live 
up to the Poly name," says Picott, "and go 
for four in a row." 

On this windy day, Norford outfits the 
trio with weighted vests and directs them 
to the infield to work on their starts. It's 
the most technical aspect of sprinting, de- 
manding equal parts explosive reaction, 
balance, and precision footwork. In a 100- 
meter race, which top hi^ school gjils typ- 
ically run in just under 12 seconds, a good 
start can mean the difference between win- 
ning and finishing fourth. 

The three students alternate, with 
Solomon leading off She wiggles into her 
stance before bursting from the blocks with 
a grunt. I^c is battling a cold she caught 
when the team competed in New York 
City; she coughs and wheezes all through 
the workout. Even so, she is the smoothest 
of the bunch, slipping effordessly into full 
stride. Picott makes her starts with dainty 
steps that belie her power. 

Being teenagers, they also fiddle with 
their spikes, fix their hair, and chat inter- 
minably while stretching. Anything but 
practice. "Fire out those first three steps," 




Norford barks. "iVlake those blocks ratde." 
He cannot hide his pride, however 'These 
girls'll test you every step of the way," he 
says. "But if you stick with 'em, if you let 
them know you're there for them, they'll 
run right as rain." 

* * * 

LONG BEACH POLYTECHNIC IS THE 
state's hig^ school sports poweriiouse. Com- 
bined, its teams have won 19 California 
Interscholastic Federation titles, ranking 
first all-time. No other hig^ school has pro- 



duced as many NFL players, quarterback 
turned wide receiver Gene Washington 
and defensive end Willie McGinest among 
them. Tennis great Billie Jean King went 
there. So did future baseball Hall of Famer 
Tony Gwynn. 

Poly sits in a gritty part of Long Beach 
just east of the Los Angeles River. Founded 
in 1895, the school was rebuilt after the 1933 
earthquake destroyed the original build- 
ing. The compwct campus can scarcely con- 
tain its 4,600 students. But as the largest 
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high school in the state's third-largest school 
district, it enables Norford to draw from a 
wide talent pool. 

Agrandfatherly man whose ample belly 
is a testament to his wife's cooking, the 55- 
year-old Norford jjeers through jierpetually 
crooked glasses. He favors baggy jeans and 
bulky sweatshirts, and his hair is more salt 
than pepper. Everybody who stops by the 
decrepit track takes time to greet him; even 
the ninth graders address him as "Don" or 
"Coach Don." 

Norford has devoted his life to Poly. 
When his parents migrated to Long Beach, 
part of the post-World War II exodus of 
AfHcan Americans firom the South, they set- 
ded around the comer from the school. He 
and his buddies grew up watching meets 
along what's now called Martin Luther King 
Boulevard. Afterward they'd scramble onto 
the track, which was gravel back then, and 
fling themselves into the sawdust that served 
as the long-jump pit. 

"You couldn't wait to be a Polyjackrabbit 
when you were a kid," he s^. This place has 
mystique." 

He played football and ran with the track 
team, which won the state championship his 
senior year. It was 1964, the last gasp before 
racial strife, drugs, gangs, and reduced pub- 
lic-education spending would ravage Poly and 
many other inner-city high schools. According 
to journalist and alum Don Wallace, who is 
writing a book about the school. Poly "went 
into a tailspin. The area developed a reputa- 
tion as a ghetto." 

In time "a line was drawn," says coprin- 
cipal Mel Collins. "The administration said, 
'We will not tolerate negative behavior, 
continued negative grades, disrespect.' You 
know what.' 'ITie kids responded." Today Poly 
boasts an open enrollment policy and two 
magnet schools (one in international com- 
merce and languages, the other a college 
prep program). Newsweek has ranked it among 
the top 100 public high schools in the coun- 
try academically 

It's also become a model of diversity Long 
gone are the days when whites were the over- 
whelming majority Nearly a third of the stu- 
dents are Asian (primarily Cambodian and 
Vietnamese), followed by African Americans, 
Latinos, whites, and Pacific Islanders. 

Sports' importance in the Poly culture is 
evident as soon as you walk through the front 
doot A floor-to-ceiling gjass case occupies the 
entry, bursting with gold and silver trophies. 
McGinest's New England Patriots uniform 



is displayed, as is Stanford quarterback Chris 
Lewis's. There's nothing for two other famous 
grads, Cameron Diaz and Snoop Dogg. 

After stints in college and in business (the 
"real world," as he says), Norford returned to 
Poly in 1976 to coach football. (He remains 
an assistant with the program.) But the for- 
mer sprinter gravitated to track and soon 
established himself as a speed sp>ecialist. One 
ofhis students, Andrea Anderson, won a gold 
medal in the 4-by-400 -meter relay at the 
2000 Olympics. Many college and profes- 
sional football players who went to Poly come 
back during the off-season to train with him, 
hoping to improve their "40"— the ^o-yaid 
dash that NFL teams use to measure quick- 
ness. This year USC wide receiver Kareem 
Kelly worked out with Norford only days 
before spring practice. 




ALSO RAN: Even pros seek Coach Norford 



"You can't teach talent," says Norford, 
"but you can always improve speed. We teach 
them techniques, from perfecting the start 
to the way they move their arms, so they be- 
come power runners." 

His wife, Carol, who also attended the 
school (as did their three children), often 
cooks for the students and coaches, prepar- 
ing enormous spreads for meets outside 
California. "Don and Carol open their 
home— their souls— to everyone," says as- 
sistant coach Rob Shock. "It provides a great 
support system." As part of the "Poly fam- 
ily," several renowned alumni help Norford 
train his charges. Olympic bronze medal- 
ist John Rambo (class of '61) tutors high 
jumpers. Norford's classmate Earl McCul- 
louch, who once owned the world record in 
the 100-meter hurdles (and later played wide 
receiver for the Detroit Lions), is at the track 
every afternoon to teach the timing and gait 
required for that event. "If you've been a win- 



40 LOS ANGELES JUNE 2002 



aterial 




at M OCA 



r 



FRESH, ORIGINAL ART AND MUSIC FREE 
EVERY THURSDAY, 5-8PM. JUNE 6-AUG 29 
MICRGBREWS, WINE, BARBECUE 




THE MUSEUM OF CONTEMPORARY ART 



•^jP) losan£^e8 

jmolional support for Summer Nighls at MOCA has been provided by KLON-FM 88 1 and Los Angeles Magazine. 
Idilional generous support has been provided by Keyboard Concepts; The New Otani Hotel & Garden Los Angeles: 
Music Group: the Italian Cultural Institute: and the Los Angeles Caunly Arts Commission 
eative Producer Dennis Sullivan Produced by Community Arts Resources (CARS) in association with MOCA, 
luse engineer JPM Audio. 

idy Warhol. Flowers, courtesy The Stephanie and Peter Brant Foundation, Greenwich. CT ©2002 Andy Warhol 
undation for the Visual Arts/Artists Rights Society (ARSI 



r 

MOCA AT THE GEFFEN CONTEMPORARY 
152 N. CENTRAL AVE. DOWNTOWN LA. 

r 

INFO 

213/626-6222 
moca.org 



COp,ily.. 




Georgette Klincer treats 
and controls teen acne 



131 South Rodeo Drive • 310.274.6347 
South Coast Plaza • Level 2 • 714.850.1212 
www.georgetteklmger.com 

NEWYORK BEVERLY HILLS CHICAGO DALLAS COSTA MESA WASHINGTON D.C. PALM BEACH SHORT HILLS 





West Hollywood's 
Best Kept Secret 

Vintage 'Posters 
Jlntique Hioys 
"Watches OCd ^ O^ew 
Estate J ewe Cry 
Vi^ecCcCing Sets 
Engagement ^ngs 
(Fine Antiques 
JeweCry (Design (Repair 

Tlie World Famous 

Antiqu arius 

fine Antiques and jewelry Mall 
8840 Beverly Blvd. West Hollywood, CA 90048 
310-274-2363 Visit Our Web Site www.antiquarius.net 







ner in the jjast and then you create winners— 
well, that's what Poly has always been about," 
says McCullouch. 

Aware of the limited educational oppor- 
tunities for women of color, who receive only 
25 percent of scholarships given to female ath- 
letes, Norford preaches the importance of 
academics to his students. Losing money raised 
from fish-fr)' dinners and barbecues, he takes 
his top runners to meets in New "Vbrk, Texas, 
and Pennsylvania so more collc^ coaches can 
watch them. I^t year five of his eight grad- 
uating girls received Division I scholarships. 

"I could run the girls harder," he S£^, "but 
we want them to have something left for col- 
lege and beyond. Wfe don't ■ww.x them to f)eak 
here. Poly is just the first step for them." 

I le could be speaking about Crystal Irving. 
A Long Beach nati\'e, she ran for Poly in the 
late '80s before setting records at the Univer- 
sity of Nevada, Las Vegas. She returned to the 
high school in 1997 to "give something back." 
Irving has since become Norford's second in 
conunand. "These days girls who are athletic 
have more choices," says Irving, who looks 
like she could still compete. "Families now 
push their girls to make it." 

Keeping tabs on 150 boys and girls from 
under an ever-present visor, she is the most 
likely candidate to replace Norford when 
he retires. (Irving will become the girls ath- 
letic director this fall.) After a bout with 
diabetes hospitalized him last year, Norford 
began talking openly about an heir apparent. 
But he isn't ready to hang up his whistle yet- 
not with the talent he coaches daily, and not 
when he has the opportunity to perf)etuate 
the school's legend. 

AS THE GIRLS RACKKD UP 
victories during the spring, 
Norford downplayed their 
chances at the state meet, to be 
held May 31 and June i at Cerritos College. 
He told the L.A. Times that Poly doesn't de- 
serve to be ranked first in the paf)er's presea- 
son poll. (It rated them tops anyway.) He 
pointed out, correctly, that his team is young. 
I le observed, truthfuUv, that Long Beach 
NX^ilson and Rrs'erside North, which won the 
title in 1999 and 2000, are talent laden. He 
noted, accurately, that anything can happ)en, 
from injuries to dropped relay batons. 

That said, his team is loaded. Under 
McCullouch's tutelage, senior hurdler Tunisia 
Johnson, bound for USC, has recorded out- 
standing times. Two transfer students, mid- 
dle-distance standout Shantae McKinney and 
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'Approximate purchase price for 1/16 share. 
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phone: 216.797.8345 fax: 216.797.6024 www.flightoptions.com 



Selected new and pre-owned models available: Gulfstream IV, Challenger 601-3A, Falcon 50, Hawker 800XP. Hawker 800A, Citation III, Citation V, Beechjet AOOA, CitationJet and King Air. 




ON TRACK: The girls want another state title 



quarter miler Dominique Dorsey, improve 
Poiys depth. In honing his three sophomores, 
Norford coaches with dueling interests. On 
the one hand, he prepares them to race 
against one another in the individual events. 
They must also learn to run together, as a 
team, in the all-important relays. "Com- 
petition will make them work harder," he says. 
"It could be like Kareem [Kelly] and Darrell 
Rideaux"— two former students— "who 
pushed each other all the way to the state 
championship." 

Shalonda Solomon has emerged as the 
star. In her white Poly T-shirt and baggy 
warm-ups, her hair pulled back in small braids, 
she doesn't apjjear intimidating. But the lithe 
Solomon is powerful— she squats 265 pounds 
in the weight room— and compulsively com- 
petitive. During practice she refuses to let 
anyone beat her. She finished second in the 
ICQ and third in the 200 at states in 2001, an 
extraordinary feat for a freshman. She does 
everything fast— speaking, fidgeting, flirting 
with the guys. Norford calls her "Speedy" and 
likes to tease her, "Can you ever stay stilP" 

Before attending Poly, the 16-year-old 
Solomon ran for four years with the L.A. Jets, 
one of Southern California's many youth 
track clubs. She credits Norford with im- 
proving her concentration. "Coach Don, he 
brings joy to me," she says. "He's the one who, 
like, taught me how to use the starter's blocks. 
Now, after I key on my form, I can get out 
and run like I know how." 

Lee, whom everyone calls "Jazz," ran 
briefly with the Perfect Harmony club. Last 
year she finished fifth in the 100 at the state 
meet Her hair tucked beneath a beaded black . 



bandanna, the 15-year-old is soft-spoken and 
polite. Rurming in Solomon's shadow might 
trouble a less confident competitor; but Lee in- 
sists that she isn't bothered. "I see I'm getting 
better," she shrugs. "I just want to run n^ best." 

Another longtime member of the Jets, the 
15-year-old Picott has struggled the past two 
seasons with injuries related to a growth spurt. 
She is only now feeling healthy Although she 
runs with small, almost hesitant steps, the girl 
can motor. (Norford calls her "Scooter.") She 
says she chose to attend Poly because of its 
academic reputation. "I have good grades," 
she says, smiling behind delicate glasses. "I've 
always wanted to go to college, and I know 
that doing well in track might help me." 

NORFORD SCHEDULES 
early-season meets, from 
Pomona to Northridge, as 
tune-ups for the state cham- 
pionships. They can serve another purpose 
as well: As top dog. Poly must always be pre- 
pared to meet challenges firom other schools. 
So while Norford prefers the girls to round 
slowly into form, he's not averse to having 
them make a statement. 

At the annual Earl Engman Relays, held 
at Santa Ana Junior College, they do exacdy 
that during the 4-by-ioo relay The "four-by- 
one," which pits the four festest sprinters from 
each school against one another, is all about 
machisma. It answers the most basic ques- 
tion in track: Who's the fastest of them all? 

Norford sends out his "A" team— the 
three sophs and freshman Shana Solomon, 
Shalonda's younger sister. They jog slowly 
onto the infield, then peel off their sweats to 
reveal their uniforms: gold shorts and white 
t£ink tops emblazoned with a green BiiACH. 
Shana leads off and opens a small gap on the 
gleaming, all-weather surface before she hands 
the baton to Picott, who bolts to give Poly 
breathing room. On the third leg, Lee pulls 
away from the pack before she passes to 
Shalonda at the far curve. 

Well ahead of the field, Solomon acceler- 
ates with a whoosh. Jaw set, arms churning, 
she runs as if the ground were made of hot 
coals. She flashes across the finish line and, 
careful not to appear winded, takes several 
deep breaths before joining her teammates. 
The girls hug briefly, put on their oversize 
green sweats, and saunter off as slowly as pos- 
sible. Their time is a jackrabbit-quick 46.9, 
breaking the old track record held by Long 
Beach Wilson. Coach Don allows a small 
smile. Message delivered. Ct^) 



Cc, 



PROMOTION 

ORDER YOUR TICKETS NOW! 




Los Angeles Magazine's 

TM 

7th Annual Best of L.A. Party 

Your one-stop reservation to ***'0^ the best food, 
iLf H A the best summer cocktails, ENJOY the best 

entertainment and VIEW one of LA's finest museums. 

Benefiting the Los Angeles County Museum of Art (LACMA) 

PROUDLY SHOWCASING: 
EPICUREAN DELIOH^I t> prepared by the Best of LA^" 
restaurants / Premium WINE TASTING / Sizzling summer 
COCKTAILS / '^^NT AUCTION / Exciting MUSICAL 
entertainment / LACMA's GALLERIES open all evening 



Produced by: Sakow & Tripp Enterprises 
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WHEN: WEDNESDAY, AUGUST 7, 2002, 6PM - 11PM 

Where: The LACMA Plaza, 5905 Wilshire Blvd. 

Advance Tickets: $1 00 each, At the Door: $1 25 each, LACMA Members: $75 each I 
(20% savings on a LACMA membership included with each ticket!) 



FOR TICKET INFORMATION, PLEASE CALL (323) 801-0051 



ITALIAN JEWELRY 



BUCCELLATI 

Buccellati presents a unique Golden Butterfly Brooch haiulcrartcd in tiie 
firm's Italian workshops. Cuinbiiiing pink, yellow and wliite gold »idi 
extraordinar)' engraving, diis elusive creature was designed by 
GlANMARIA BuccELUVn. Founded in 1919, die family firm creates 
unique jewels and silver pieces Uiat are universally treasured. 



Buccellati 

9500 WiLSHiRE Boulevard 

/ffgrn/ Bfirrly Wilshirr Hotel 

BEVEaLY Hills, CA 90212 
310.276.7022 




RITMO MVNDO 

RlTMO MVNIX) Rhythm of the Earth watches use unsurpassed 
Italian design, fashion, and craftsmanship coupled with die 
finest quality movements. Discover for yourself die 
nucleolus of your universe dirough RlTMO 
MvNDO at Rodeo Drive's oldest jeweler. 

David Orgell 
310.273.6660 

www.ritnioniundo.coni 




LUCA CARATl 

A young and trend-setting company synonymous with Italy's finest 
diamond creations, LuCA CaR/VTI's Africa Collection awakes one's 
passion for warm and rich earth tones, in luxuriouslv sparklv 
diamonds. In every Ll'CA CAR.vn coUccUoii, diamonds lijid their 
main expression combining current trends with classical ^ 
design, typical of dieir prestigious jewelry. 

DEjAUN Jewelers 

323.962.8008 




Presemud Br: 

Italian Trade Commission 

1801 Avenue of the Stars. Suite 700 • Los Angeles, CA 90067 
Phone 323/879-0950 ■ Telefax 310/203-8335 ■ www.italtrade.com 
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Dolce 
Vita 



ITALIAN STYLE TAKES LA 

By Romy de Courtay 



IF THERE EVER WAS ANY PROOF that 
Italian style was at the forefront of the 
American consciousness in the 2 1 st 
century, it is the year 2002 itself. In 
January, the Italian Trade Commission 
launched "Life in T Style," a threeyear 
marketing campaign that promotes Italian 
fashion, home design and film through 
cultural and commercial events celebrating 
the ancient country's artistic heritage and 
craftsmanship, with the goal of introducing 
even more Americans to la dolce vita. The 
campaign's cultural kick-off, now showing 
at the Museum of Contemporary Art 
(MOCA) at the Geffen Contemporary until 
September 22, 2002, is "Zero to Infiniti: 
Arte Povera 1962-1972", o retrospective 
organized by the Walker Art Center of 
Minneapolis and London's Tate Modern of 
one of Italy's most innovative post-industrial 
art movements. 



Photog[aphy: Counes/ of Italian Government Tourist Boaid 
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Arte Povera - artists' reaction to 
industrialization and technology using ephemeral 
materials like cardboard, wood, grains and 
plants, as well as marble, glass, silk and gold - "has 
had a tremendous impact on contemporary artists 
today, not just In L.A. but in the world," notes MOCA curator 
Almo Ruiz, adding that some seminal works from this movement 
featured in the exhibit hove never before been seen in Los Angeles. 

Interest in Italy and all things Italian is so pervasive on the West 
Coast that Los Angeles County Museum of Art (LACAAA), Art Center 
College of Design, the Museum of Crafts and Folk Art, and the 
University of California at Los Angeles (UCLA) have all held major 
exhibits (many of which were sponsored by the 20year-old Los 
Angeles-bcsed Italian Heritage Culture Foundation) of Italian art, 
crafts, and industrial and automotive design over the past 40 years. 

One particularly active vehicle for 
the dissemination of "la dolce vita" is 
the Italian Cultural Institute's Spazio 
Italia gallery, which annually hosts 7 
exhibitions of young and emerging 
Italian artists, designers ond architects, 
in addition to a highly popular film 
program. On a recent April showing of 
"Unfair Competition", a film by legen- 
dary director Ettore Scola, "We had to turn 
away people," confesses Spazio Italia ca 
curator Giovanna Zamboni-Paulis, who 
added that Italion Institute events draw 
more Americans than Italians. 

Italian design also draws crowds 
at UCLA: According to Nathan 



Shapiro, professor emeritus of design, the university's most popular 
class was "FHistory of Italian cinema" taught by Professor Cechetti, 
UCLA was also the first American university to introduce a course 
in the history of Italian design, some of whose students have gone 
on to work for such preeminent Italian industrial designers as Ettore 
Sottsass Jr. One needs no better example of Italian home design 
than Snaidero, Cassina, Poliform, Donghia, and Poggenpohl (all 
available through Pacific Design Center), which offer comfortably 
minimalist kitchens and furniture combining form, function and 
technology in keeping with the times. 

Unlike other major cities like New York, Boston or San 
Francisco, Los Angeles has no Little Italy neighborhood where 
citizens sample the delights of the Italian cuisine and lifestyle. It is, 
nonetheless, a highly visible advertisement for Italian style. At last 
year's Academy Awards, a stunning Julia Roberts accepted her 
Oscar for best actress in a leading role swathed in a stunning 
black and white vintage Valentino gown. This year, she presented 
Denzel Washington with the award for best actor in a leading role 
poured into a striking black Giorgio 
Armani sheath cut out at the 
shoulders and legs. 

Why would an 
American icon like 
Roberts don Italian 
designers to awards 
shows year after year? 




My Philosophy 
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Life in I style 



Italy. 

New York. 
Together in style. 



Italian furnishings are the most exciting and stylish in the world. Maybe 

it's because the Italians invented style in the first place. And once again ^ 

they are bringing it to New York, with more "gusto" than ever before. 

Join us for the 4th annual Tour Abitare Italia - an inspired evening devoted 
to modern Italian innovation. See the present and future of Italian home and 
office design and feast on Italian fare at showrooms across New York City. 
To top it off, we're giving away a $2500.00 gift certificate to one lucky attendee. 

Register at rsvpbde3@a0l.com or call 212-353-1383 for your invitation, then join 
us Monday, May 20, 2002, 6-9 p.m., at selected showrooms. 

At the ICFF, don't miss the Italian Pavilion and the conference, "Italian 
Contribution to American Design", with designers Antonio Citterio and 
Ayse Birsel among many others, May 19, 2-3 pm at the Jacob K. Javits Center, 
ICFF Theater. 

For the most up-to-date information, go to www.abitareitalia.com. 




Federlegno-Arredo 



Italian Trade Commission 

Government Agency 



Participating showrooms 

UPTOWN 

Poliform 
Varenna 

Tre-P & Tre PIU at Nova Studio 
Italcomma at Palazzetti 
Flou at ODC 

DOWNTOWN 

Poltrona Frau 

Moroso at Format 

MDF Italia at Property 

Ipnos at L-S Collection 

GT Design at Les Migrateurs 



Copyrighted material 
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409 N. Camden Dr., Beverly Hills, CA 
(310)275-3261 www.ilbisonte.com 




Because she - like so many others — knows 
she can't go wrong. A case in point: This 
past March, beauties such as Jodie Foster, 
Helen Mirren, and Laura Elena Herring 
strode down the Academy Awards red 
carpet in Armani, while Jennifer Lopez and 
Sharon Stone revealed luscious curves in 
Versace, Sandra Bullock and Reese 
Witherspoon shone in Valentino, and 
Cameron Diaz radiated in a floral Ungaro. 

Armani (who, in the 1980s, 
revolutionized Oscars fashion by dressing 
Jodie Foster and Michelle Pfeiffer in sober 
sheaths and pantsuits in sharp contrast with 
the garish designs of the time) garnered 




many of the mole nominees and 
presenters, from Robert Redford and 
Sidney Poitier to Denzel Washington and 
Russell Crowe, while other attendees wore 
Gucci and Prado and songwriter Randy 
Newman looked every part the winner in 
bespoke Brioni. (all available of Saks Fifth 
Avenue, Beverly Hills) Today, Pierce 
Brosnan dons Brioni in all of his James 
Bond films, while Richard Gere cut a 
dashing figure in the Italian bespoke tailor 
in the recent "Dr T. and the Women". 

At Neiman Marcus Beverly Hills on 
Wilshire Boulevard, a plethora of Italian 
designers reign over the fashion, shoe, 
jewelry, and home departments. Men and 
women's fashions by Ermenegildo Zegna, 
Loro Piano, Gianluco Isaia, Prado, and 
Gucci, lingerie by La Peria, shoes and 
leather goods by Sergio Rossi, Goffredo 
Sontini, Tod's, and Henri Beguelini, 
Seguso Venetian glass and Pinedier hand- 
blocked stationery are pillars of the store. 
In fragrances, Aequo di Parma and all 




Ristorante & Bar 



Menu specializing in 
Northern Italian cuisine 
with an extensive wine cellar, 
full bar and pizzeria 

Dinner Hours 
Mon. -Thurs. 5:30 - 10 p.m. 
Fri. -Sat. 5:30 - 10:30 p.m. 

Private Rooms Available For 
Parties And Special Events 

6602 Melrose Avenue 
Hollywood ♦CA 90038 
(Melrose & Highland) 

Reservations : (323) 935-1197 
Fax : (323) 935-1198 

Valet parking available 
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concoctions by Ifclion designers such as Dolce & Gobbona and 
Versace sell off like pannini. 

"Without Itoly, I honestly don't know what we would have to 
sell, " muses Neimon Marcus Beverly Hills general manager John 
AAartens. "Italian designs suit our climate and reflect the lifestyle in 
California. They are perfect for us." Martens also points to the quality 
of the goods, so outstanding that many American and European 
fashion houses and shoe designers like Calvin Klein, Burberry, Ralph 
Lauren Purple Label, Manolo Blahnik and Christion Louboutin have 
some, or most, of their products manufactured in Italy. 

Dotted around town, more fashion designers beckon 
commoners and stars alike. In Beverly Hills, in addition to the usual 
suspects Prada, Gucci, Armani, Frette et tutti quanti, II Bisonte 
offers leather goods and clothing to the elite and Avant Garde 
presents Cividini and other Italian designers. On Melrose Avenue, 
Costume National's sleek, form-fitting designs appeal to toned 
stars like Tom Cruise. On Beverly Boulevard, former fashion stylist 
and costume designer Elisabetta Rogiano lures shapely beauties 
like Salma Hayek, Milla Jovovich, and Lucy Liu with her one-of-a- 
kind "new vintage" designs from bridal ond evening dresses to 



active wear and bikinis. 

"Italian designers break the rules," says Rogiano. "There is a 
competition with yourself and others to find new shapes, a drive 
to do better." 

The same principle applies to every realm of Italian design, 
including jewelry. The Italian Trade Commission attributes the 
success of Italian jewelry to several factors: First, it is hand-mode and 
hand-finished with the highest quality row materials; second, by 
maintaining small production centers, most jewelry manufacturers 
are able to keep a close eye on the purity and craftsmanship of their 
goods; third, Italian gold casting has a smoother finish and greater 
resiliency; finally, Italian jewelers combine the most technology 
advanced manufacturing methods with a traditional methodology 
born from a tradition dating bock to the Etruscans. 

Some 35% of Italy's gold and jewelry production is exported 
to the United States, and it's not much of a stretch to assume that Los 
Angeles comprises a prime market. Known for its contemporary 
designs and cabochon jewelry made with diamonds and colored 
stones, Bvlgari is a major player in the entertainment industry, 
sponsoring high-profile events such as the recent Stars 2001 gob 





RESTAURANT 8c BAR 

BKVKRI.Y HIl.LS 



Fine Northern Italian Cuisine. 
Same location since 1966 

Now open every evening for dinner and cocktails. 
Complimentary hors d'oeuvres from 5:00 - 7:00 p.m. 

310.278.1845 

lii!scr\'-ati()ns Kccommcmlctl 

Evenings 5:00 p.m. - Midnight 

9785 Santa Monica Boulevard (at Wilshire), Beverly I lill.s, 90210 




Collczionc My Philotephy 

braeelcis in stcrliiii: siKci 
or gold will) diamonds. 



CUSTOMIZE YOUR FEELINGS. 

Individual letters and symbols that you put 
together to express yoursel*" 



PIETRO FERRANTE 
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Downtown Los Angelts at the 
Historic Fine Arts BuiMing 

ZAGAT 2001 " I he \ood is so good you'll ovLTcit, hut \ oiri! have a smile 
on your face." 

Wine Spectator 2001 "Award of F.xccilence." 
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W iiliin w.ilking distance from the STAPLES CENTER. 
Complimentary shuttle to and from the MUSIC CENTER. 



Valet parking after 5:00 PM. 
815 W. "th Street (at Tlower) 
Downtown I-os Angeles 
Reservations: (213)624-2244 
www.ciaotrattoria.com 







benefiting the Fulfillment Fund and bedecking glamorous stars like 
Nicole Kidman and Jodie Foster on Oscars nigfit. Building on its 
own celebrity connection, Damiani lias enlisted actor Brad Pitt to 
design an exclusive collection, while his wife Jennifer Aniston will 
appear in Damiani's fall 2002 international advertising campaign 
(she will not be seen in the United States). AAeanwhile, ensconced 
in its shoebox boutique in the Regent Beverly Wilshire hotel, 
Buccellatti continues to lure visitors with exquisitely engraved jewelry 
in gold, precious and semi-precious stones inspired by periods from 
the Renaissance to French Rococo. And on a trendier note, the 
Italian jeweler Italargento is sweeping LA with his unique charm 
bracelets that have been seen on fHolle Berry and Madonna. 

Bedecked in all of their Italian finery, Angelenos are starting 
to parade around town perched atop adorable Vespa scooters in 
mouthwatering colors like frosted green and baby blue. The 
hallmark of Italian youth, Vespa has opened two stores in the Los 
Angeles area - in Sherman Oaks and Santo Monica - within only 
nine months of each other. "From FHollywood's elite to the average 
American, the cult of Vespa remains relevant," soys Pioggio USA 
president Gioncario Fantoppie. "Since open-ing our first Vespa 
boutique late last year, already we have satisfied a celebrity list 
that includes Jerry Seinfeld, Jay Leno, Sting and Steven Speilberg." 

Several of the above, and many more, are also devotees of 
sleek, sexy and speedy Italian cars. Every year on Father's Day, 
the Concours on Rodeo showcases 1 GO of the most beautiful 
vintage automobiles in the world, drawing over 60,000 visitors to 



Vicini 



the three blocks of Rodeo Drive between Santa Monica and 
Wilshire Boulevards closed off to traffic for the occasion. The 
largest crowds ore usually seen around the Ferrari and Italian cars. 
"They ore by far the biggest draw," says organizer Andy Cohen. 

The owner of the Beverly FHills Classic Collection automobile 
showroom on Robertson Boulevard, Cohen sells a variety of high- 
end cars including Mercedes, Porsche, Ferrari, Lamborghini and 
Maserati and says that the Italian cars are always the most 
popular. People buy a car for emotional reasons, he explains. 
"Italian cars always have the best design, both interior and 
exterior. Combine that with excellent handling and performance, 
limited production (Ferrari sells only 1000 cars in the U.S. each 
year, compared with 200,000 cars for Mercedes), astronomical 
prices (from $90,000 for the new Maserati Spider to over 
$275,000 for the Ferrari AAercielego), and you've got a winner." 
[Oh, and by the way - cliches of the flashy red Ferrari 
notwithstanding, the most popular colors for Italian cars are muted 
silver, gray, black and blue. ] 

Frank Gehry himself, architect of the much-admired Getty 
Center and Bilbao museum, has spoken of the influence of Italian 
architect Bruno Zevi on his work. No doubt in years to come, 
more Los Angeles artists, designers and architects will look to Italy 
for inspiration, while growing numbers of elegant Angelenos will 
adopt Italian designers' surefire recipe for elegance and success. 
In the words of UCLA's Shapiro, "Art interrupts reality and design 
improves it. Italian design does both." 
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LA Dolce Vita 

resource guide 



Alessi Ristorante & Bar 

6602 Melrose Ave., Los Angeles 
(323) 935-1197 

Avant Garde 

9612 Brighton Way, Beverly Hills 
(310) 55CH)105 

Beverl/ Hills Classic Collection 

209 Soutti Robertson Blvd., Beverly Hills 
(310) 360-6900 

Brioni 

337 North Rodeo Dr., Beverly Hills 
(310) 271-1300 

Buccellati 

9500 Wilshire Blvd., Beverly Hills 
(310) 276-7022 

Bvlgari 

250 North Rodeo Dr., Bevedy Hills 
(310) 858-9216 

Ciao Trattoria 

81 5 West 7th St., Los Angeles 
(213) 624-2244 

Costume National 

8001 Melrose Ave., Los Angeles 
(323) 655-8160 

Damiani 

Avoiloble at Dejoun Jewelers 

14006 Riverside Dr. #35A, Shetmcn Ooks 

(818) 783-3960 

Avoiloble of: Westime 

10800 West Pico Blvd., Los Angeles 

(310) 470-1388 



Ermenegildo Zegna 

301 North Rodeo Dr., Bevedy Hills 
(310) 247-8827 

Frette 

459 North Rodeo Dr., Bevedy Hills 
(310) 273-8540 

Georgio Armani 

436 North Rodeo Dr., Beverly Hills 
(310) 271-5555 

Gucci 

347 North Rodeo Dr., Beverly Hills 
(310) 278-3451 

II Bisonte 

409 North Camden Dr., Beverly Hills 
(310) 275-3261 

Italian Cultural Institute 

1023 HilgardAve,, Beverly Hills 
(310) 443-3250 

Italian Government Tourist Board 

1 2400 Wilshire Blvd., Suite 550, Los Angeles 
(310) 820-0098 

Italian Trade Commission 

1 801 Avenue of the Stars, Suite 700, Los Angeles 
(323) 879-0950 

LA Dolce Vita Ristorante 

9785 Little Santo Monico Blvd., Bevedy Hills 
(310) 278-1845 

MOCA 

250 South Grand Ave., Los Angeles 
(213) 621-2766 

My Philosophy/ltalargento, Inc. 

2170 Century Pork Eost, Suite 1606, Los Angeles 
(310) 552-1600 

Neiman Marcus Beverly Hills 

9700 Wilshire Blvd., Bevedy Hills 
(310) 550-5900 



Pacific Design Center 

8687 Melrose Ave., Los Angeles 
(310) 657-0800 
Prado 

469 North Rodeo Dr., Beverly Hills 
(310) 385-5959 

Saks Fifth Avenue 

9600 Wilshire Blvd., Beverly Hills 
(310) 275-421 1 

Tanino 

1043 Westwood Blvd., Los Angeles 
(310) 208-0444 

Valentino 

360 North Rodeo Dr., Bevedy Hills 
(310) 247-0103 

Versace 

248 North Rodeo Dr., Beverly Hills 
(310) 205-3921 

Vespa 

1 453 Lincoln Blvd., Santo Monica 
(310) 434-9929 




Andrea Pfister at Neimon Marcus 
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When Sean MacPherson and 
Jon Side! opened Olive in 1990, 
they created a scene that gave 
birth to 32 bars and restaurants, 
transformed Hollywood, and 
redefined L.A. nightlife 

ByOaveGardetta 

Photographs by David Drebin 



ONE AFTERNOON IN 1991, RUTH 
Reichl, who was then food editor 
at the Los Angeles Times, dialed the 
number 213-939-2001 to book a 
reservation at a new restaurant 
named OHve. After years of re- 
viewing, Reichl was accustomed 
to disguising herself on such 
phone calls in order to evade de- 
tection from a knowing maitre d'. 
She was not accustomed, howev- 
er, to the deception of this new 
restaurant. Hidden in the Fairfax 
district, Olive had no pubHcist, no 
sign, no listed phone number. In 
addition, there were rumors about 
a code one had to use if one did lo- 
cate the phone number: Either you 
had to ask for "Tiny" to get a reser- 
vation, or you had to make sure 
you didn't mention Tiny if you 
wanted in— it was all mysterious. 
The restaurant critic was finally 
confronted by a raspy voice that de- 
manded, "Who are you and how did 
you get this number?" Reichl even- 
tually got her reservation— a terri- 
ble review ensued— but it's doubtful 
she had to worry about disguising 
herself The hottest nightspot in 
L.A. at the time, Olive was run by 
two kids in their twen- 
ties who'd just opened 
their first restaurant 
and had never cooked 
a meal in their lives, 
much less read a review 
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Olive was not necessarily about food, though chef Fred Eric 
did busy himself putting out salads that looked like boxes and 
enormous serving trays that resembled torture gadgetry, sprout- 
ing jagged metal on which seared flesh was speared. Nor was 
Olive about location, a motel parking lot on Fairfax Avenue, or 
even the design of its interior, which Gourmet food writer Jona- 
than Gold remembers as "decorated like a harlequin's jock- 
strap." What was important about Olive was how it felt, and— 
depending on whom you speak to — that was either like Berlin, 

1925, or the Lower East Side of 
Manhattan, 1985, but certainly 
not L.A. in 1990 when the little 
restaurant opened. 

Olive turned out to be an in- 
cubator, the type of restaurant 
whose employees leave to open 
their own, which like the biology 
of cell division in turn begets 
even more restaurants and bars. 
Jon Sidel and Sean MacPherson 
are the names of the two kids 
who ran Olive — together and 
separately they would open 
Swingers,Jones, Good Luck Bar, 
El Carmen, and a half dozen oth- 
er places that would cast the die 
for the '90s boom in cool bars 
and restaurants. Their employ- 
ees would follow, opening © bar, 
Fred 62, Sugar, the loi Coffee 
Shop, and Lucques— in fact, 32 
nightsfwts have come out of Si- 
del and MacPherson's first res- 
taurant, and more are slated to 
open soon. Even the busboys, 
the brothers Lopez, had their 
own West L.A. establishment. 

By 1994 Olive's doors were 
shut forever. The partnership of 
Sidel and MacPherson would 
also not last the decade it in- 
spired. All families are unhappy 
in their own way, but restaurant 
families can be particularly un- 
happy. In continental terms, the 
two could not have started far- 
ther apart— Sidel growing up on 
Manhattan's Upper East Side, 
MacPherson surfing the waves 
off Malibu— and today they 
rarely, if ever, speak. 

Maybe what Olive was most 
famous for was spanning that 
original distance, bringing to- 
gether all the nation's precincts. 
Seattle punks, New York fash- 



Thirty-two restaurants and 
bars have sprouted from 
Olive, venues opened by Sidel 
and MacPherson or their 
former employees. Here is 
a section of that family tree. 
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ionistas. South Beach artists, Hollywood actors, all crowded 
into a restaurant the size of a garage. It signaled a reinvention 
of nightlife in L.A. There are plenty of stories describing 
Olive's draw at its peak, but the most telling is related by Sidel 
and concerns a tall, scruffy Texan who walked in one night with 
a very young woman in tow. Olive in those days was filled with 
rock musicians and music producers, and the mismatched duo 
were shopping the room, looking for a record deal. Nothing 
came of it until sometime later, when Sidel switched on his tel- 
evision, watched the FBI roll into Waco, and recognized a pho- 
tograph of the compound's religious leader. On the edge of his 
own apocalypse, even David Koresh knew the one place in 
L.A. to visit if you wanted to be a rock-and-roll star. 

JON SIDETTS OF MEDIUM BUILD, 

with a leonine head of hair, dark 

and handsome eyes, and a nose that 

will become a honker in middle age. 

He is 40 years old and I have never 

not seen him dressed like a snow- 
boarder or the bass player of an emo band. His favorite salutation 
is "1 )ucle!" He has a winning smile and a way of talking without 
cessation that makes it hard to get off the sidewalk with him, 
much less the phone. "Every time I meet someone new," says 
Sidel, "someone else drops out the back of my head." 

"It's funny," Sidel was telling me one day at his dining-room 
table. "If I think about the Olive, and all the places that opened 
after it, it's the people and their stories, not the places, that are 
important to me. I think of these guys who went on to open all 
these new places as my little Frankensteins, because I had this 
idea and it grew into a nightmare. The problem is, I've never 
thought of the restaurant business as important. It's not what 
Dylan did, it's not what Basquiat did. I was just doing what I 
thought was cool, hanging out, and it didn't stop for ten years." 

I sii.illy Sidel works on the phone at his home off Laurel 
( 'an\ I in. He is an A&R m;ui at V2 Records, probably the coolest 
independent record company attached to a giant corporation 
in the country (Both Motn- and the White Stripes are on the 
label.) This fits because if you ask anyone who knows Sidel to 
describe him in six words or less, they will almost always say, 
"Well, he's just the coolest guy" When Sidel talks about the suc- 
cess of the places he and MacPherson opened, and what the 
two were stylistically rebelling against, he speaks of "the Great 
California Misconception of Cool." 

"California nightlife culture is always copying New York," 
Sidel says. "But mostly it misses the point and grabs on to 
something that was never the (wint of cool in New York." It 
helps here to first understand Sidel's spectrum of cool, which 
graduates from Jackson Pollock to Oki Dog and finds its cen- 
ter around where Tom Waits rubs shoulders with Andy 
Warhol. It's a cultural sweep that takes in the Temporary Con- 
temporary as well as the Bowery. "People here ahvays thought 
it was cool to get hassled at the door, to have VIPs, but really 
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that was a by-product of New York, not the 
point. I always wanted to open places like that 
Stones song, 'Beggars Banquet,' where everyone 
gets in and my punk friends sit down next to rich 
people." In short, what Sidel wanted to re-create 
in L.A. was Central Park— specifically, Central 
Park in 1975. 

The New 'Vbrk Sidel grew up in can make the 
late 20th century sound like, well, another century 
His mother was a literary agent and his father a 
"wild man ofWall Street": Gene Hackman as Roy- 
al Tenenbaum is how Sidel describes him, with a 
martini always in one hand and a cigarette and 
cheesebxirger in the other Sidel spent much of his 
time in Central Park. "You have to remember. 
New York was an outlaw town in the mid '70s," he 
told me the following week. "There were these 
Irish bars that high school kids had taken over— 
the only people drinking in them were 15-year- 
olds. Around Central Park you had upper-class 
hippie kids, Puerto Rican kids, middle-class kids, 
and they'd all meet in the park with the drug deal- 
ers and vets. It was just this incredible, rough- 
edged social mix." 

Sidel moved to L.A. in 1980 and became an art 
student at UCLA. The Los Angeles he landed in 
was another city It's hard to believe now, but if you 
were young at the time and you wanted to go out at 
night, just about the only place to end up was 
Westwood. Kids would drive all the way from 
Azusa to find a parking spot near the Bruin Theater because 
nothing else existed between the San Gabriel River and Lind- 
brook Drive. For an anti-painting art student who had grown up 
with drug dealers and vets, sneaking into CBGB and catching 
the 4 a.m. New York Dolls show at Max's Kansas City, it was all 
underwhelming. In 1981 Sidel took to hanging out at a new club 
called Rhythm Lounge on east Melrose. Marc Smith, who also 
attended UCLA and who would go on to open the Burgundy 
Room, Three Clubs, and north, remembers, "Everything was still 
about Westwood at the time, but slowly kids started driving into 
East Hollywood and downtown because it felt dangerous. It felt 
like our New York." 

Rhythm Lounge was run by a photographer named Salomon 
and an Orange County teenage DJ named Matt Dike who was 
fond of mixing Grandmaster Flash with Led Zeppelin and Par- 
liament Funkadelic, and who would go on to start the Delicious 
Vinyl label. The MC was a smooth unknown named Ice-T, what 
passed for the house band were two urchins named Flea and An- 
thony Kiedis (a year later they would dub themselves the Red 
Hot Chili Peppers), and just about the club's best customer was a 
little blond gjrl with a single dance hit who was named Madonna. 

After leaving Rhythm Lounge, Dike asked Sidel to join him 
on a new venture downtown, the first and biggest warehouse 
club of the mid '80s, Power Tools. On Saturday nights Sidel 
would toss up art installations, psychedelic projections, and wa- 
ter slides while Dike spun Afrika Bambaataa with Black Sab- 
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bath. Overrun with responsibilities — and a nightly draw of 
2,000 club kids— Sidel decided to hire his roommate, a good- 
looking use business major named Sean MacPherson, to au- 
dition the go-go dancers and duct-tape the sound system. The 
club was a mix of gay and straight, hi{)-hop and punk, rich kids 
and the Eastside— the Central Park of Sidel's memory re-cre- 
ated on an old hotel rooftop. By 1987 it was over. 

SEAN MACPHERSON SEEMS GAME, 

in a deadpan and glum sort of way, 
to dispatch most of his life's accom- 
plishments: He will tell you he does- 
n't know why he graduated from 
use, he disbelieves his eight estab- 

lishmcnts have left an impression on the city, he thinks the 
myth around Olive is bogus. Although his ex-employees Jeffrey 
Best and Da\'e Reiss dec lare MacPherson invented the restau- 
rant formulas they're busy knocking off MacPherson can look 
thought-strut k ;ind unconiff)rtable at the idea. "All that has hap>- 
pened in 1 l()ll\wood would have evolved anyway," MacPherson 
said to me, looking almost pained in the garden at the Chateau 
Marmont. "1 don't know what to say about that. I guess things 
are alw a}"! the same, they just take on different forms." 
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MacPherson does not exactly look like a taller, older Johnny 
Depp, but he comes close. In the 1960s his father was a film 
promoter of the surf classic Endless Summer and met AlacPher- 
son's mother— an heir of the MacPherson Leather Company— 
after she was filmed in the movie. I le was bom in New 2^aland 
but, following his parents' early separation, grew up in Malibu 
with his mother, who at 65 still surfs every day. While he can 
look debonair and fetching when dressed to go out, working 
in his office in just a white T-shirt and jeans, he resembles the 
gawky, thin teenager he must have been. 

MacPherson graduated from USC's entrepreneurial pro- 
gram magna cum laude, but there is something of the autodi- 
dact about him; he is fond of throwing himself at intellectual 
targets— Thomas Jefferson, the history of jihad— and becom- 
ing an expert. (Recently The New Tork Times ran an essay by 
MacPherson on the designer of his Beverly Hills home, John 
Woolf) He is considered a great listener by his friends and no- 
toriously shy by his employees— as a child he was nicknamed 
"Dick Tracy" by his mother's acquaintances for his solemn na- 
ture. "If you met Sean and had a lengthy conversation with him 
to find out what he's about," says Keith McCarthy, who man- 
aged Jones for eight years, "after a while you'd think there wasn't 
much of a personality there." With his ex-partner he fit like a 
puzzle piece: Sidel the glad-hander, the carny hawker; 
MacPherson the brains, the backroom accountant. A Natural 
and a Learner, or- as the screenwriter Peter Alkoff, who waited 
tables at Olive, describes them— "Kirk and Spock." 

MacPherson is also famous for rarely, if ever, stepping into 
his own restaurants. Today those places include Swingers, Good 
Luck Bar, Bar Marmont, Swingers Santa Monica, El ( armcn, 
and Jones, which his company, (.ommitted Inc., manages from 
an office in the shadow of the Chateau Marmont. Michcle 
Lamy, who owns a restaurant MacPherson does like to eat in, 
Les Deux Cafes, is befuddled by his rtlin tance to spend time 
in his own restaurants. "I don't know," she said to me one day in 
her Parisian accent, "I ask him about that .ill the time, and he al- 
ways tells me he has to go off to university, or to learn Spanish 
or to write some book or something." .Mrhi nigh I requested iiii 
interview in one of his establishments, M.uPherson decliiml, 
which meant that on two consecutive days I drove to Bar ^ i.ir- 
mont, knocked on the door, then walked u ith him up the bli ick 
to the Chateau Marmont. Whenever my \\ ucrglass was cmpt)', 
MacPherson went out of his way to refill it himself; in four trips 
along the sidewalk, he purposefully walked on the street side of 
the curb, a gesture that, while hospitable, felt contrived between 
two men. 

I was told of MacPherson's sclf-consciousncss by hLs ex-part- 
ner. "I le's going to be careful speaking," Sidel told me. "He's not 
a liar, but he's very calculated." jjj^ 

This proved true at the Chateau Marmont. Though the two 
have essentially not spoken since the unhappy dissolution of 
their partnership eight years ago, when I asked .\ hicPherson his 
opinion of Sidel, he answered, "Jon can be very ch:UTning." 

In 1987, when Power Tools closed down, Sidel left for New 
York while MacPherson stayed in L.A., moving out of his room- 
mate's shadow to open his own versions of a warehouse club. Two 



years later, Sidel returned and the duo reunited to create the first 
of their four co-ventures. MacPherson secured the purchase of a 
bar named Griff's on Melrose, across the street from where 
Rhythm Lounge had once operated. The following year Marc 
Smith and his partners would buy a beer bar named Dave's on 
Cahuenga for $13,000 and rename it the Burgundy Room, but at 
the time Griff's— or Small's K.O., as it was renamed— was the 
first Los Angeles bar to be run by someone of MacPherson and 
Sidel's generation. Before Small's, Sidel hung out in what he calls 
"John Doe bars," workingman joints favored by punks. 

"John Doe [of the band X] used to hang out in these dive 
bars," says Sidel, "and everyone else would follow him aroimd to 
places like the Playboy and Boardner's." MacPherson remem- 
bers those bars as "a kind of John Fante rock-and-roll lifestyle," 
and the two set about re-creating just that inside Small's, hiring a 
designer named Fred Sutherland, who had gained a reputarion 
art-directing New York's Palladium nightclub. Sutherland liked 
to "drunk-proof" everything he designed, basically breaking it 
before an inebriated customer kicked it in, and that aesthetic 
turned out to be perfect for Small's— it was pure John Fante rock 
and roll. A year later the two men set out to open a second bar 
and came up>on a defijnct French restaurant named La Pical that 
sat in a motel parking lot across from Farmers Market. Their only 
obstacle was an operating license, which specified food had to 
be served along with alcohol on the premises. Sidel and 
MacPherson would have to open a restaurant. 

WI1.\T WAS (iLIVE LIKE? FACT IS, DUB INC ITS FOUR-YEAR 

run— wthoul a listed (ilione number or sii;n.igc— most people 
never found it. much less found out about it, and that was fine 
with the owners. Jeffrey Best, who tofik over manager Dave 
Reiss's post during ( )li\ i s third year, renH nilx rs that "the {Deck- 
ing order of who got in ( )lK'e wasn't who had the most money or 
who was the coolust , 1 lut who were Sean's and Jon's friends; at its 
peak it was just a c lii |iil- of 400 or 500 pec )plc showing up three 
or four times a wei k ." I t's a breathtaking bit of calculation: Sidel 
avoided L.A. s notorious VIP list because it turned out his 
friends just happened to be L.A.'s VII' list. 

If by intuition or ,u Ivice you located Olive, your next obstacle 
was an angr}' doorman, the actor Mark Ruffalo. In those days Ruf- 
falo Wiis still staging 1 jne-acts in small theaters, miserable to find 
himsci f on a cold sidc\ralk curtsying tc > back-lot babies. "It came to 
the pi II nt," says Ruffalo, 'Svhere I basic;illy and quite unabashedly 
hated I he people who walked up to Olive's door because they 
were 1 1 )bnoxious and entitled." RutValo had his dictates. While 
Mael'herson had recently gradu.ited from the University of 
Southern California, no male I SC students were allowed. 
Tlioiigh Sidel dres-sed like Cher's bod\gu;ircl— encased in Chrome 
He irts leather— no one else weaiing leather could enter. All cute 
girls got in. The desire to enter Olive, coupled with Ruffalo's re- 
biirt. could unhinge customers. One evening, after turning away a 
pn ispeet three times, the doorman watched as a VW Rabbit ca- 
reered down Fairfax's sidewalk toward him, its driver screaming 
out his window, "in kill you, you flicldngJew!"The Italian ducked. 

.MacPherson and Sidel t) picallv misjudged their success. 
Fred Sutherland, who designed Olive, says, "They thought if 
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they could sell some French fries they might get a cocktail 
crowd in there." Sutherland was invited over after the lease on 
La Pical was secured, and came upon an interior you might ex- 
pect from a French restaurant nestled in a jewish neighbor- 
hood. "It was ugly as all of them," says Sutherland, "with potted 
jilastic plants and mirrors everj-where." He painted the ceiling 
like a night sky, lacquered the walls an ocher \ ellow with harle- 
quins, installed a fireplace mantel as the back bar, and closed 
ort the room with a chunk ot mahoganv five feet wide bv ten 
feet high where Ruffalo would stand sentry. 

/Vfter stints as chef in a half dozen kitchens, Fred Eric was in- 
\ ited to Olive's first tasting, where a steak au poivre without 
pepper or sauce was served. "The vegetables weren't cooked," 
savs V.Tic. " The gu\' wasn't a chef Kric was hired, along with a 
iiartender named Fernando Saralegui who had poured at Chez 
Panisse, but that was about the extent of restaurant indenture at 
Olive. The general manager was a DJ whose tood-service career 
was the Swcnson's counter. Sidel's idea of dining was Oki Dog, 
and MacPherson was happy at first pouring white zinfandel at 
the table. Eric remembers a wine-country tour with MacPher- 
son early on where the two somehow landed a tasting with 
Heringer's wine maker. "Sean walked in v^ ith these great funky 
glasses," says Eric, "and the guy was asking him, 'Weil, what do 
you think of the wine?' 1 said, 'You have to excuse him— Se;ui 
comes from a background where he uses wine as a tequila chas- 
er.' "The vintner tied the room. 

"What was funny at the time," says Ruffalo, "was watching 
Jon and Sean's Small's crowd — a bunch of 25-year-old beer 
drinkers — transitioning into Olive. 1 he room had an attitude 
that suddenly insisted on a certain conduct and knowledge from 
its patrons." The bartender Saralegui believes "the Olive vibe 
was basically the Vegas vibe— 'Bring the best to my table of 
ever)thing,' " and recalls an argument with a young John Cusack 
over the "vintage" of a bottle of Cristal as evidence, but in fact 
Olive was simply where a generation learned to eat with knives 
and forks and cloth napkins. "It was their Patina," Eric says. It's 
also fair to say that— like Jean-Paul Sartre's beloved I-.es Deux 
Magots Cafe, where Camus brooded antl Juliette Clrcco sang 
sad songs— Olive helped forge if not a movement, then a class 
of individuals who otherwise would not have known each other. 
And as Christian Kneedler. w ho worketl as a busboy before go- 
ing on to open Liquitl Kitt\' and < bar, says, "It was mayhem all 
the time." 

A night at OIi\ e would open with Sidel entering and imme- 
diately disappearing into his office for the next several hours. 
("You could say I wasn't eating much at the time," he says to- 
day.) Eric's kitchen ser\ ed food until 2 a.m. ever\^ night, but your 
best chance of landing a table would have been betw een (1 and 
7:30 p.m. I;ric describes the dishes he created as "bright, poppy, 
superfocused, superenthusiastic, creative fiin food — not Citrus 
humpty-dumpty-dumby. I started naming plates like a rapper. 
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He has an NBA ring for every finger. 
He loves to win but appreciates the lessons of losing. 
He solves problems by not solving them. 
Phil Jackson in 33 takes by Elizabeth kaye 



IP J IIT 56 He spealcs of matters he has lately experienced. 
"The luster of watching your hair recede." "Beginning to 
see the end of who you are." "This light my mother had 
about her just before she died." Each is or was, he says, "a 
very interesting process to watch." 

Note the usage: process, with its suggestion of in- 
evitability; the clinical ring of interesting. Do not expect 
him to linger on the tyranny of limits. What engages him is 
possibility That's the way it's always been. At 56, a man is 
who he is. 

2 IT THE BAR IN THE BEST HOTEL IN PORTLAND PJ 
considers a double vodka straight up, orders vodka 
with cranberry juice. It's nearing midnight. He 
feels as worn as his sweater but doesn't 
dwell on this. 

On the next bar stool, Steve Kerr 
nurses a club soda. Kerr played on 
PJ's Bulls during the champi- 
onship runs of '96, '97, '98. He's 
the all-time three-point shoot- 
er, blond, blue-eyed, a white 
American in a sport where 
whites are generally coaches 
or Eastern Europeans. Like PJ, 
Kerr views the game with a cer- 
tain impartiality despite his de- 
votion to it or, perhaps, because of 
it. He now plays for the Portland 
Trail Blazers, the Lakers' nemesis ant 
the team that will beat them tomorrow 

PJ asks about Kerr's children. I Ic hasn't seen 
them in a while but remembers names, ages, hobbies. Kerr's 
oldest son plays basketball. PJ is delighted. How tall is he? 
he asks. Is he a shooter? It's a conversation between friends 
but not equals. Even in a hotel bar, PJ does not— possibly 
caimot— relinquish the standing of teacher. 

Someone taps PJ's shoulder. It's Bill Walton, sports ana- 
lyst, former thorn in the side of the Knicks teams PJ played 
on in the 1970s. Walton's presence stirs PJ's competitive 
juices. But then, they are easily stirred. 
"What sign are you?" PJ asks. 



"Viigo," says Walton. "What are you?" 
"I don't have a sign," says PJ. 

PJ recounts the night he scored 24 points for the Nets. 
"I didn't remember you played for New Jersey," says 
Walton. 

"Another night," says PJ, "I went for a steal and missed. 
They took the ball down fast and scored on the other end." 

"Yes, he still is chewing over a botched play from the 
1970s. This amazes Kerr but doesn't surprise him. That's 
Phil, he thinks. Ten championship rings, and he's pissed off 
by a missed steal in an unimjxirtant game, 30 years ago. 
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S FACT SHEET professional: Player, 
Ne\v"Vbrk Knicks (1967-78). Player/Assistant 
Coach, New Jersey Nets (1978-80). Head 
Coach, CBA Albany Patroons 
(19S2-87). Head Coach, Chicago 
Bulls (1989-98). Head Coach, Los 
/Vngeles Lakers (1999-present). 
AS PI.AYI-R: Two champi- 
onships. AS COACH: Best 
record in regular season (Bulls, 
1995-96). Best record in post- 
season (Lakers, 2000-01). 
Highest career winning per- 
centage. Only coach to win 
^ multiple championships with 
two different teams. Eight 
championships, second only to sto- 
ried coach Red Auerbach of the 
Boston Celtics. 
PERSONAl.: Two marriages, five children, 
twice divorced. 



4PJ IN PUBLIC He makes his way from the isolation of 
the coaches room through the tuimel that leads to the 
Staples Center court. He looks neither left nor right. People 
strain across railings, reach out to slap hands, to touch him. 
He does not want to be touched. At this juncture, it can 
only deplete his energy 

If this gives offense, so be it. His fate is to be 
lionized by some, pilloried by others, granted no 
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turf in the middle ground. They say: He is a genius, an inspira- 
tional leader. They say: He is the naked emperor leading the pa- 
rade, purporting to be covered in finery. 

5 WHY THEY DISLIKE HIM Reporters tend to disUke him be- 
cause he tends to dislike them. It's not that he ignores them; 
he doesn't seem to see them. I le addresses them when he must: 
before games and after, often with the resigned, dutifiil air of a 
man seasoning a meal he has no interest in eating. 

Still, the press can suit his purposes. Tell them Kobe is push- 
ing too hard or that Shaq isn't pushing hard enough, and they 
will dispense the information, creating awareness of the prob- 
lem among the public and the players. The press resents being 
used but cannot show their resentment, 
which they also resent. 

His first season in Los Angeles, the Lak- 
ers play on Christmas Day He meets with the 
press, does not wish them Merry Christmas. 
On Mother's Day he greets them by saying, 
"Happy Mother's Day to all you mothers." 



6 WHY THEY LOVE HIM The Laker players 
he most often seeks out are Brian Shaw 
and Rick Fox. Both are veterans known for 
being fair-minded, centered, perceptive. 

Shaw: "He's not just giving us basketball 
knowledge. He opens up all kinds of areas. 
You come to practice thinking, What's he go- 
ing to teach me, what's he going to show me?" 

Fox: "He shows men how to be men. What 
I picked up is that having control over myself, 
having a focus, a growth process, translates 
into being a better basketball player. No coach 
ever told me that. No coach ever took the 
time to know me. Look at all the guys who've 
played on his teams. They seem to be on a 
greater plane mentally That's because he gives 
them a greater understanding of themselves." 

Shaw: "When he was having us do yoga 
and tai chi, everybody kind of looked at each 
other at first and said, Hei mtzy. Then you sec 
it's broadening your horizons. Then you get a 
1 6 -game winning streak, and everybody's say- 
ing, Damn, he does know what he's talking about. 




charmed, but smart and experienced enough to be a bit wary of a 
man newly separated from his wife. "You know in that situation," 
she says, "that this person's heart is not fully there." The liaison, 
in conventional terms, is dicey Before asking her out, PJ asks for 
Dr. Buss's blessing. 

There is about Jeanie a sunniness, which he admires but does 
not possess. During games she sits across the court in his line of 
vision. He wants to be able to see her. 

"What I bring to him," she says, "is that my feelings for him 
are unconditional. I understand the business he's in. I've seen 
couples get eaten up by this industry The relationships are in- 
tense, then the other party leaves for a week. And then you've 
got to get back together and get back to where you were, but 
then they leave again. It causes a lot of tur- 
moil. What makes us work is that I really just 
want to make his life as simple as possible. 
Things that can be made simple. 

"I just like to hear him laugh. He's just so 
kissable and lovable. And I don't think any- 
one really ever told him that." 

Minutes before a game they are observed 
kissing in the tunnel. At this juncture, it can 
only increase his energy 
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COURT GESTURES: Jackson, who 
gets to know each player inside and 
out, with Kobe, Shaq, and Rick Fox 



SHOW JEANIE KNOWS SOMETHING IS ON 
HIS MIND He bakes cookies. Kitchen 
drawers open; measuring spoons, cups, 
eggs, and sugar materialize on counters. 
Can it be that baking is an antidote to un- 
certainty in general and the uncertainty of 
coaching in particular? He prepares a bat- 
ter, adds ingredients by half cups and quar- 
ter teaspoons. Coaching has no such for- 
mula. In many respects it is impervious to 
laws of cause and effect. Use the finest in- 
gredients with the greatest care and still you 
cannot predict the outcome. He likes that, 
of course. Ultimately, the formulaic is te- 
dious. Perhaps that is why he improvises 
with mixed batter, tossing into it, in un- 
specified quantities, nuts, raisins, oatmeal, 
chocolate chips. 



7PJ IN PRIVATE He eats Chinese food, listens to bluegrass, 
plays Scrabble on the beach. He cooks. He reads constantly, 
mostly contemporary fiction. He is not interested in parties, pre- 
mieres, and other staples of the local scene. Can the term "home- 
body" apply to a man who spends weekends, holidays, and at 
least 82 nights a year in a packed arena' If so, PJ is a homebody 
Then there is Jeanie, whom he has in mind when saying, "It's 
nice to have someone to share life with." Jeanie Buss is the Lak- 
ers' executive vice president of business operations. Also the 
daughter of Dr. Jerry Buss, the team's owner. 

When PJ joins the Lakers, the attraction is instant. She's 



9PJ DEFINED DY STEVE KERR "He's a par- 
adox." 

As proof Kerr cites the Bulls' motto: Never take less than 
success, yet don't let success go to your head. 

He cites the saying PJ f)osted in the team room: Treat your 
job and every day at work as if the fate of the world depended 
on it, but remember that nobody cares. 

"He's obsessed with basketball," Kerr says, "yet doesn't let it 
consume him." But because PJ is a paradox, Kerr also recalls the 
satellite dish he installed outside his home in Chicago. "He'd 
come to practice and ask stuff like, 'Did any of you guys see that 
Clippers-Vancouver game last night?' We'd look at him like, Tott 
g)tta be kidding^ 
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^/A BASEBOARDS He believes that people operate from a ba- 
1\J sic premise. I le calls these premises "baseboards." 

PJ's baseboard: being raised in rural North Dakota by a moth- 
er and father who were ministers in the Pentecostal church. Pen- 
tecostals speak in tongues, believe this signifies jxjssession by the 
Holy Spirit. They do not drink, smoke, dance, watch movies or 
television. They believe the day of judgment is imminent. 

"My mother had this message," he says. "It was a Second 
Coming message. When I was just a wee little kid, Israel became 
a state. This meant the Rapture was close. We were warned to 
be watchful, ready" 

He came home from school one afternoon and found no one 
there. He was sure the Rapture had taken place, that his parents 
and two brothers had ascended to heaven and left him alone on 
the imperfect earth. 

nPJ ENUMERATES THREE THINGS THAT SHAPED HIM 
"There's the religion. The severity of it. 
"There's the austerity about life. The workman- 
like approach that my parents had to it. You 
work real hard to do what you have to do. 

"There's the fact that my parents 
gave their lives over to a cause. So your 
famil/s dedicated to it, you're dedi- 
cated to it. Your own needs don't 
matter. You're taught to be a ser- 
vant of the cause. 

"Those are the overwhelming 
things." 



riotously was astounding. The iMst Temptation of Christ opened 
up a door to understanding the human side of Christ, the man 
who lived expressively, instinctively." ' 

Wliat must Zorba's cry "lb dance!" conve)- to a young man to 
whom dancing is forbidden. What hope does Christ's spontaneity 
represent to a young man who has had to .suppress every impulse. 

"By my religion, by my background, I had so many ideas in- 
grained in me. To break free, it took more than just living free 
like /^rba." 

He graduates in 1967. He's drafted by the Knicks, the 17th 
pick overall. At last he's in New York City Yet breaking free pro- 
duces a certain ambivalence. When he stops playing basketball, 
he tells his coach, he's going to be a minister. 
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PJ IN WONDER He is an out- 
sider, a preacher's kid. His ac- 




tivities are the few his church deems 
wholesome: school plays, orchestra, choir, 
also sports and reading. Basketball and base- 
ball allow him to enter the bounds of normalcy 
Reading allows him to exceed those bounds. 

"By sixth grade I was taking books out of the library two or 
three times a week. Books became a reality to me. 

"Books that mattered were Hemingway— The Sun Also Rises, 
For Whom the Be// To/Is, such a difficult book to read. The Catcher 
in the Rye. Those books opened up a sense of wonderment. Abor- 
tion. I had never thought of the concept of abortion." 

"I BONES Anatomy is fate. In high school PJ grows to six foot 
X ^ six. Later he grows two more inches. He's so skinny his 
classmates call him "Bones." He is athletic. AgUe. Has remark- 
ably long arms. He wants to get out ofWilliston, North Dakota. 
"I was always looking off to other areas," he says. "New York City 
would be an experience I couldn't wait to have." 

He wins a basketball scholarship to the University of North 
Dakota. In his junior year he averages 21.8 points a game. He's 
team captain, two-time All-American. 

He reads two novels by the Greek writer Nikos Kazantzakis: 
"Zorba the Greek is about breaking free, about a guy who's con- 
trolled by his religious background. That this guy could live life so 



PJ AS NUMBER 18 He comes off the bench, plays an en- 
ergetic game. He's not much of a scorer, but he's quick and 
tough enough to be nicknamed "Action Jackson." I le likes re- 
bounding and shot-blocking, things that help the team but get 
less attention than scoring. 

PJ is quite a sight. He has bad teeth, a 
fiizzy beard. He yearns to be part of his 
generation, to do what he's never done: 
belong. He lives in a loft, has a Spiro 
Agnew dartboard. I le opposes the 
war in Vietnam, practices yoga, de- 
scribes his game as "rolling with 
the flow." Still. The countercul- 
ture's excesses make him unea.sy 
I lis shoulder-length hair makes 
his teammates uneasy In the era's 
parlance, belonging is not his thing. 




PJ FINDS HIS FAITH "The fight 
had as a Christian, when I 
stayed inside the Christian domain, is that 
it's so overwhelmed with guilt, your sins, and 
your crude sins. We missed out on the grace aspect, 
which is what the Christ brought. It's the same thing with Bud- 
dhism. It's not asceticism. Buddhism is compassion. Christ is 
grace and love. I thought, these are the illuminating lights of 
East/West culture, the liberation from all these thousands of 
years of a belief structure that's about guilt and punishment. That 
really made sense to me. So that's how I came to the idea that I 
could be a Zen Christian." 

I 

-I X HARBINCERS OF HIS FUTURE The Knicks' coach. Red 
xyj Holzman, is wise, fabled. PJ asks him, "How do you see 
the whole game?" 

Holzman is not asked this question often. After games, he 
takes to asking PJ, "What did you see?" 

PJ sees plenty. He sees that Holzman's player and ball move- 
ment and emphasis on defense propel the Knicks to two cham- 
pionships. He sees that Holzman's credo of team unity elevates 
basketball into something more than a game. When a back in- 
jury sidelines him for a season, he becomes Holzman's unofficial 
assistant. "You could coach this game," Holzman tells him. 
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Eleven years go by. It is time to let go of his life as a player. 
He grapples with the painful, predictable process he will call "the 
death of the professional athlete." He considers becoming a 
lawyer or a professor of philosophy or religion. A career guidance 
test affirms his aptitude in these areas; it also notes hed do well as 
a trail guide or a homemaker. 

In the end, it's all beside the point. "The game kept call- 
ing me back," he says. 

-I'yPJ DOESN'T GET THE JOB PJ interviews to be an assis- 
JL I tant to the Bulls' head coach, Stan Albeck. \ le shows up in 
a garish shirt, a Panama hat with a feather protruding from the 
brim. Albeck passes. The Nets' coach, Larry Brown, also passes. 

It seems that PJ's bohemian bent is too, 
well, bohemian for the NBA. The Continental 
Basketball Association, the sport's minor 
league, is a different story I le signs on with the 
Albany Patroons, makes $26,000 a year, wins 
a championship. He waits for someone to rec- 
ognize that what qualifies him to be a coach are 
the same idiosyncrasies that make people think 
he's not NBA material. He waits for five years. 
The person who recognizes this is Jerry 
Krause, general manager of the Chicago Bulls. 
PJ is hired as an as,sistant coach. It's 1987. The 
Bulls are recruiting gifted players to serve as 
planets revolving around the sun that is the 24- 
year-old Michael Jordan. 

Scottie Pippen is in his rookie year. He's 
worked hard, made his way out of the rural 
South. He's introverted, doesn't trust easily 
Like his teammates, he's leery of the head 
coach, Doug Collins. "He would come in the 
locker room at halftime," says Pippen, "look- 
ing like he played the whole first half Take his 
jacket off". Be soaking wet. Screamed at every- 
body on the court. Except for Michael." 

PJ at 42 is the Un-CoUins, prematurely 
tranquil and wise. He's assigned to work with 
PipperL "Soon as I laid eyes on him," says Pip- 
pen, "we had an automatic bond." PJ plays one- 
on-one with him to refine his shooting. He 
gives Pippen an understanding of the game: 
how to discern the moment of truth, how to 
get the whole picture right in front of you. PJ 
asks him, "What are you thinking? How can 
you help the team?" He asks the question Holzman asked him: 
"What do you see?" Like PJ before him, Pippen sees plenty 

Pipp>en will cherish this training. "It's one of those things," 
he says, "that you can't put a price on." He will go on to be one of 
the greatest players in the game. 

■I Q PJ TAKES OVER It's 1989. Collins has lost the ear of his 

X O players. PJ gets the job. He wonders if he's ready to coach 
an NBA team. 

He instills toughness of mind, collective atritude; he teaches 




yoga, meditation, breathing together His great strength is know- 
ing his weaknesses. He's not an accomplished offensive coach. 
His assistant coach Tex Winter is. Wmter developed a system 
known as the triangle offense. It calls for sharing the ball, passing 
to the open man. It's an egalitarian system that animates PJs con- 
cept of a team as a community of players. He calls the triangle 
"five-man tai chi." For a coach who sees the game as an act of 
body, spirit, and mind, it's the ideal system. 

1 Q RICK FOX CONSIDERS PJ AND HIS WILES "I watch him 
A y during the regular season. He'll run the same play the 
whole quarter I can tell that he's not going to show anything to 
the other team. He's just baiting those guys. He cares whether we 
win or lose. But hell even tell you sometimes 
it's not best to win ri^t now When he's trying 
to win a game, he dictates the whole action. 

"A lot of coaches have the focus: I gotta 
make the play-offs or make the second round. He 
coaches the regular season with the mentali- 
ty of: / gotta find out who responds well to what 
situations. 

"This game is about setting your oppo- 
nent up to think they can stop you a certain 
way So hell call a solo to Shaq, which is just 
dump the ball in to Shaq. Well run 20, 30 per- 
cent of the game solo. It's laughable. Because 
all he does in the locker room and at practice 
is scream about how we can't just dump the 
ball in to Shaq. Other teams get a false sense 
of security They think. Oh we got it fifftred out 
now. Then you come out in the play-offs and 
just blitz them, and they're going. What hap- 
pened? We thought we had it figured out. " 



RUNNING WITH THE BULLS: 

Former Chicago giiard Steiv Kerr; 
Jackson with Pippen. Jordan, and 
two of their championship trophies 



DEFINING MOMENT #1 It'si99i.The 
Bulls make it to the finals. Their op- 
ponent is Magic Johnson's Lakers. The Lak- 
ers think they've got it figured out. "The 
pressure's on," says PJ. "You're not supposed 
to win. Don't play that way Go out there and 
seize it." 

It's a best-of-seven series. It's tied at i-i 
when the Bulls arrive in Los Angeles for 
three games. 

At the start of the series PJ tells Jordan to 
look for John Paxson, a three-point shooter 
who's getting open when Jordan draws a double team. Instead, 
Jordan does it all himself, forgets his teammates. They win game 
three, game four. They're one win away from the title. In game 
five, with six minutes left, they're down by one. PJ calls, "Who's 
open, Michael?" 

Jordan ignores him. 

"Who's open'" PJ calls. It's turning into a showdown, which 
PJ generally avoids. Especially with a brilliant, impetuous player 
known to retaliate when backed into a comer 

PJ calls again, "Michael, who's open?" 
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"Pax," says Jordan. 

Then get him the fucking ball. 

Jordan gets Pax the fucking ball. Paxson scores ten points in 
four minutes. In the final seconds, with the Bulls up by two, Jor- 
dan gets the ball. He doesn't head to the basket. He moves 
across the court. PJ wonders what he's doing. He realizes he's 
looking for Paxson. He finds him. Paxson hits a three. PJ be- 
comes one of nine men in NBA history to win rings for coach- 
ing and for playing. 

"That kid is a great coach," says Red Holzman. 

^1 DEFINING MOMENT U It's 1994. Jordan is on his baseball 
^ X. sabbatical. Pippen and the Bulls' center, Bill Cartwright, 
carry the team through the regular season. Pippen helps and en- 
courages other players. PJ's pride in him is, he says, "almost 
parental." Going into the play-offs, Pipf)en is a leading contender 
for league MVP 

The Bulls and the Knicks are tied 102-102 at the end of the 
third game of the Eastern Conference finals. With 
26.6 seconds to play PJ calls a play for Pipjjcn. 

"I said, Take the clock all the way down. 
Shoot the shot at the end of the buzzer. 
Whatever happens, the Knicks won't 
have recourse.' So Scottie was taking 
the ball down, and we cleared the 
side out. But Toni Kukoc ran back 
into the cleared side, which meant 
that Scottie had to back out and 
shoot a three that didn't hit the 
basket. So now the Knicks had two 
and a half seconds. They scored in 
two seconds. We had six-tenths of a % 
second to play. Tbni's screwup had cost 
us what Scottie thought was a win. 1 de- 
signed the last play for Toni, and that put 
Scottie over the edge." 

The Bulls head onto the court. Pippen refuses to 
go back to the game. PJ is staggered. He can't believe it. He turns 
to his assistant coach Jim Cleamons. "What do I do?" he asks. 

"Fuck him. We play without him," says Cleamons. 

Kukoc makes the shot. The Bulls win. Pippen has relin- 
quished his claim to be MVP. 

PJ knows Pippen must be called to account. But who should 
confront him? "Players expect to be confronted by their coach. 
Their defenses are already walled in. They're ready to reject what 
you have to say" 

In the locker room Bill Cartwright is sobbing. All season he's 
preached unity and teamwork, the principles that Pippen violat- 
ed. "I can't believe he did that," Cartwright is saying. 

PJ decides that the resolution of this situation must be left 
to Pippen's peers. He tells the team that Pipj>en must answer to 
them. Before he leaves the locker room, he gathers all the players 
together and leads them in the Lord's Prayer. 

^ THE PRICE OF THE GAME #1 PJ is ofthe players' world 
but not part of it. This is as it ought to be. They arc all 



ballplayers, a natural bond, but he cannot allow this to inter- 
fere with his objectivity his need to get the job done. "If you're 
in this basketball life, you can't just cry because somebody 
broke their leg or got left in battle. You've got to go on. That's 
just part of it." 

Coaching is not without occupational hazards. "Through the 
pressures of the job," says Jeanie, "he really built a wall aroimd 
himself" 

He grows accustomed to the wall, feels— perhaps— safe be- 
hind it, takes it other places. I las PJ read Robert Frost on the 
subject of walls? "Before I built a wall I'd ask to know / What I 
was walling in or walling out." 

Or are the dangers inherent in walls of interest only to poets? 
One spring PJ's youngest daughter wites a poem about him. 
"I'm home and the play-offs were on, and her high school grad- 
uation was coming, and she makes a comment, and I say, 'Oh, 
that's nice, dear,' and walk out ofthe room. I was probably think- 
ing about how I could play the screcn-and-roll against the 
Knicks. I couldn't be there in the moment with her. 
That poem cut through everything. It was 
ver\' painful." 



PJ LEHVES THE BULLS It's 
1998. He knows a lot about 
winning. This is his time to learn 
about loss. 

After 20 years, his second mar- 
riage is fragmenting. His ii-year 
tenure with the Bulls has soured. 
Some of this is his fault; some 
comes with the territory The NBA 
life is tough on wives. The Bulls' gen- 




cral manager,Jerry Krause, begrudges 
PJ liis legend, bandies about the slogan 
"Management wins championships." 
PJ calls his team together for a farewell 
ceremony In seven years they have won six NBA ti- 
tles. He asks them to write a few words about what being on the 
team has meant. One by one, they read them. They do what gu>'s 
don't do: They say they love each other. When they fmish their 
testimonials, thev bum them in a coffee can. 
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THE PRICE OF THE GAME #2 For the first time in 16 
" years PJ is not coaching. The servant has no cause. His 
players wonder what will happen to him. "I le doesn't just love 
the game," says Steve Kerr, "he depends on it, really." 

After years of cheering, PJ is left to silence. The silence 
prompts him to seek deeper silence. "I spent a month at a 
monastery," he says. "I didn't make it through. Actually, the rela- 
tionship with my wife was in such a place that it was too diffi- 
cult tor me to settle in." 

In the next months he considers feelers from several 
teams. His wife's reaction is unambiguous. "It let me know 
that if I went back to coaching, that would make it difficult 
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I know before I see him that I wish we'd never met. 

But oh, do I hope to meet him. It's noon on Sunset Boulevard, 

and I've been catapulted out of what had been an ordinary day, and forgotten 

my ordinary mission: going to get a haircut. My Volkswagen is perpendicular to traffic and perched at 

an odd angle, nose up. like a missile set for launch. Inside it, I review what I know. I know I was crossing Sunset from a side street, and that 
Sunset was bkKkcii b\ stopped traffic. I remember a woman in a Buick backing up a little, making room for mc to squeeze through, that was 
awfully nice, but when I finally got to the center of the road, what happened? The explosion hit me in the turn lane. 



It was loud, whati.\ cr it was, and quick as a cannon volley, 
but now, now that it's jolted me out of the ordinary and I'm 
alert to everything, I hear nothing. The city's never been so 
quiet. It waits in pastoral suspension, but for what? I see noth- 
ing out of place, except my vehicle's wacky posture: nothing 
in front of me, nothing to the side. Across the road, office 
workers crowd the plate glass, staring. I consider the implica- 
tions and slowly, reluctantly, stick my head out the car window 
anil look down. It's a long way to the pavement, and when I 
crane forward I see why. Mv front wheel is planted, like a lion's 
paw on the rump of a not-quite-fast-enough wildebeest, on the 
protruding rear fender of a little red motor scooter. It must 
have zipped in from the left as I quickly checked for traffic to 
my right. A wave of sickness washes through me; I'm afraid of 
what I don't see. Looking up, I meet the eyes of the driver of 
the Buick, the woman who was polite enough to let me 
through. She seems very near. Her wrist hangs casually over 
the steering wheel. Her wrist still thinks they are motoring 
down Sunset and waiting for a light to change, but her eyes are 
cellophancd with terror. 

My voice surprises me: deliberate, calm. My voice still thinks 
we're out to get a haircut. The woman has no voice at all. "Is 
there . . . ," I begin. She pumps her head in big looping nods. 
"... beneath mc?" Yes, there is. Just then the silence is shat- 
tered by an air horn. Half a block away a trucker opens his door 
and leans out of his cab. "Don't . . . back . . . up!" he yells. 

Would that I could. Would that I could play the tape in re- 
verse and reenter ordinary life, wherein you punch the clock 
and run the errand and today drifts into tomorrow with no dis- 
cernible damage, but I can't. Somehow I've stepped through 
the gauze into that other life, where the land mine of mortality 
lies in wait for the traveler. So you go out for a haircut and come 



home a killer. You sit in an immobile car in the middle of Sunset 
Boulevard and comprehend that the tomb beneath your floor- 
board also contains the corpse of who you might have been, 
that the bang you heard was the slamming of the door that, 
once slammed, never opens, and the centerline has become a 
line of scrimmage between the innocent you were and the 
moral fugitive you'll ever after be. And you'd like to say "Can't I 
just redo the last yard and a half of all of this and make it like it 
was?" Mother, may I please back up? 
No, you may not. 

So I set the parking brake and, as gently as I know how, 
step out onto the pavement. Before I can stoop down, the 
noise blessedly begins. The clarion of seraphim might never 
sound so sweet. 

"Motherfuckers!" a voice rasps. A clattering ensues, a metal- 
clanging, asphalt-grinding scramble, and suddenly a jack-in-the- 
box pops up in front of my hood, a paunchy, overexcited, mid- 
dle-aged man wearing an askew helmet. He looks . . . humorous. 
"When will you motherfuckers ever stop doing this to me?" he 
bleats, spinning in circles and slapping at his jacket like it's filled 
with bees. I'm undaunted by his anger; I've been allowed my 
cosmic reprieve, and I'm awash in the glow of miracle. I walk 
around the car, and, seeing that he's evidently all in one piece, I 
embrace him. The office workers applaud. "Everyone here all 
right?" someone says. The driver of a passing ambulance has 
stopped to inquire. "I've got the LAPD on the radio," he says. 
"They say unless you have injuries they're busy with something 
else. Do you need help?" 

"No," replies the man I've both hit and hugged. "I'm all 
right." Then he explains, inexplicably, "I've found my Prince 
Charming." 

Welcome to L.A. 



SOMETIMES THE MEANING OF A PLACE CAN 
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This is a story about Los 

Angeles, or at least about the 

Los Angeles I've known. It's a story 

about the man under the car and the dog in the 

middle of the merge and the couch in lanes, about the Sig-Alert 
on the Orange Crush and the woman in the red dress, if in fact, 
since I can't be sure, there was anyone in the dress. Actually, as I 



think about it, it isn't just about L.A.: It 
could be about anywhere, as my own life 
demonstrates. This is a story about a system, 
a method, a way of being that L.A. didn't in- 
vent but is out to perfect. 
This is a story about driving. 
I have a friend who loves L.A. Well, I 
know many who love it, but not to a degree 
this friend would consider sufficient. She 
loves the city vehemently, and she also loves 
to drive. To her, driving is a poetic choreog- 
raphy of power and reflex, enhanced even by 
its tediums and dangers. She loves the open 
road, but also the headlong race down a 
crowded freeway, a close-quarters drill whose 
edgy reading of other drivers and hair-trigger 
responsiveness she relates to the dizzy ca- 
reening of a flock of birds. Her joy goes deep- 
er than the sensual; it's a philosophical agape. 
She argues that L.A. driving is the most suc- 
cessful voluntary communal endeavor ever 
conceived or practiced by humankind, even 
with its mishaps. Just consider for a moment 
those mishaps: Imagine that you could put so 
many millions, with all their varied physical 
abilities and personal quirks, all their moods 
and distractions, in charge of so many tons of 
lethal machinery and turn them loose on one 
another at ballistic speed and not end up with 
an instantaneous junkyard, horizon to hori- 
zon. That almost everyone, almost always, 
gets to where they're going is a testament to 
democracy, she says. More, it vividly proves 
the merit of enlightened capitalism, for with only a modicum of 
loosely enforced i>versight the road self-regulates, and the hid- 
den hand of self-interest works to the protection of all, occa- 
sional glitches notwithstanding. 

I buy the argument, and I understand that driving is safer 
than it's ever been and far, far safer per mile than the mode of 
travel it replaced, the horse. But still I hate to drive. I've expe- 
rienced my own glitch or two over the years. I've crunched a 
few cars, and been crunched. I've been hit on three occasions 
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while riding motorcycles, the last time from behind, with in- 
tent, by a redneck in a ramshackle Dodge mad because I gave 
him the finger when he honked at me to speed up. (He then 
pulled a wobbly .38 and gave me a lecture at gunpoint about the 
hazards of riding bikes, while his wife nursed a baby in the seat 
beside him.) As a teenager I plowed into a Lincoln Continental, 
putting out its taillight and accordioning the entire front chas- 
sis of my father's shiny new Renault a day after he'd canceled 
his insurance in a tiff with the agent. (The ensuing conversa- 
tion was scarier than the one with the gun-wielding redneck.) 
I've also been imlucky enough to be first on the scene when the 
scenes were fairly gruesome. 

Despite that long history, and despite my awareness that traffic 
jams in Adanta are worse than those here, that drivers in Boston 
are more insane and those in the Bay Area more pissed off, it took 
L.A. to sour me on driving. So I think my revulsion goes beyond 
the sensual. It's a philosophical objection. L.A. has turned the 
chestnut "It's not the destination but the journey that counts" into 
a curse. It doesn't matter what you do in Los Angeles— meet a 
friend, take a hike, eat a meal, listen to a concert— if it's done out- 
side your own home, the doing is dominated by the getting there. 
The getting there is almost invariably an episode in road rage and 
close encounter, stirring up an adrenaline cocktail toxic to any en- 
deavor. We're deprived of the continuum of community that exists 
in denser cities, wherein our official retail interactions with shop- 
keep)ers and our intimate relations with friends and family are con- 
nected by myriad chance encounters with strangers on the street. 
The sweetness or bitterness of urban existence is determined by 
those strangers, whether they are encountered humanely, face to 
passing pedestrian face, or with hostility through layers of safety 
glass. Love thy neighbor? Sure, but thou wouldst be a fool to love 
the neighbor in the neighboring lane, the most benign of whom 



could kill you with a sneeze. Hard to know if 
L.A.'s roads are a reflection of the city's take- 
no-prisoners entrepreneurial zeal or if the 
business climate reflects the commute. Ei- 
ther way, we live with it, and it shapes our 
city's character. All well and good for lovers 
in Paris to sit in the penny chairs in front of 
the cafe and watch the world walk by even 
as the world watches them: Their civic and 
personal romances feed on each other. The 
message of the rue is "Poor us, lucky us, 
we're all in this together." Want to witness 
something pitifiJ? Go watch some misguid- 
ed souls attempt the same equation at side- 
walk cafes on Vermont Avenue or Rodeo 
Drive, pressed up against the retail wall by 
the thundering chariot race of Me v. You. 
Sensory delight, intellectual contemplation, 
a hundred things that should walk arm in 
arm with the civic experience hide from it 
here instead, because the dominance of 
driving makes all other life in L.A. paren- 
thetical to the life we lead in traffic. 
Especially because there seem to be so many for whom traffic 
is a sport, a test, an activity, a calling, a joy: a life. They are your 
constant competition, peeling around you, pushing you from be- 
hind. If you leave a proper (not to mention legally mandated) dis- 
tance between you and the guy in front, they rush to fill it. Their 
constant angling forces driving into an unforgiving quick-reflex ex- 
ercise, squeezing out any margin for error on the road. Perhaps 
this provides the Darwinian frisson my friend admires, for truly 
only the quick and skilled can survive for long undented. What 
about the old, the slow, the creatively bemused? My neighbor 
Marie at 90 is sharp and self-sufficient, yet she may be evicted by 
the city because she can't drive as well as she once did and can't 
keep up with the tyros. Marie's as native a native as Hollywood 
could have— her father invented the Moviola and has a star on the 
boulevard— but the city of her youth was a more languid place, 
where every Cicero was not required to be Spartacus as well, 
where Gregor Piatigorsky, the expatriate cellist, could take up driv- 
ing in his sixties and phone his friends in Westwood to ask how to 
get from his place to theirs without making any left-hand turns, 
since he only knew how to turn right. Piatigorsky was talented, 
sure, but talented enough to make it on the modem road? It's the 
ugly secret of Darwinian capitalism that survival of the fittest is 
only coincidentally survival of the best, that "most competitive" 
and "most valuable" are often mutually exclusive categories. Be- 
cause you choose the laurels when you name the race, competi- 
tion on the road turns the entire L.A. experience over to the dom- 
ination of the most aggressive drivers, even if the experience you 
planned was something loftier than bumper cars. L.A.: If you can 
make it here, you still have to make it home again. 

When 1 declare to my friend my resolve to junk my car and 
leave for someplace where the automobile is a little less regnant- 
say, Venice or Beijing— she is incredulous. Won't I miss getting be- 
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hind the wheel and heading off to explore a back road, a neigh- 
borhood, a horizon, stopping at an overlook for the scenery or at 
some anonymous bad cafe to nurse a bad cup of coffee and watch 
the trucks rill the rain on the highway? I answer her with a rendi- 
tion of my morning journey from Hollywood to Pasadena, amping 
up the details just a little, for proper effect: How the intersection 
of Franklin and Bronson glinted prettily with a fresh carjset of tint- 
ed windshield glass, and the red tubes and gray ash of discarded 
emergency flares added a festive touch to the corner of Vermont. 
How the picturesque cedars and three-quarter-width traffic lanes 
of Los Feliz Boulevard tempted me to slow down to a leisurely 60, 
except that my progress was so enthusiastically encouraged by a 
wanna-be snowplow driver who kept his Toyota hard on my tail 
until he found a way to thrill me by whipping around me in the 
parking lane. How on I-5 a concerned citizen with a i Nrnci) Wi- 
STAND bumper sticker recognized my desire to merge as an attack 
on civilization and with no thought for his own safety raced for- 
ward at full throttle to close off the gap through which my evil 
plans might prosper. 1 tell her about the telephone-operated SUVs, 
the adolescent Mario Andrettis in customized secondhand Civics 
trolling for someone to slalom with, the sputtering landscaping 
trucks shedding limbs and ladders at 20 mph on the 2 North, the 
18 tailgaters, the seven unwitting vehicular assaults, the three or 
four witting ones, and the uncounted speeders shearing the slow 
lanes with breathtaking disregard, and 1 tell her I can imagine few 
elective activities more horrifying than getting in a car for fiin. I 
feel un-American saying that, a verdict her eyes validate. So go to 
Beijing, they respond. You'll fit right in. 



But Ich bin ein Beijinger} 

I don't think so. We Amer- 
icans are peculiarly resolute. We 

cobbled out of the "pursuit of happiness" 

the inalienable right to property and elevated its posses- 
sion to a sacrament, because we are descended from serfs, 
and we remember that serfs could not own. They also 
could not relocate, which is why the homestead and the 
sod hut solved only one side of the serf problem. What 
good was a place to stay without a way to leave.' The 
homestead gave us what the king had always denied us, 
but the automobile made us kings— and made old Henry 
Ford the eternal footman to a new populist peerage, at- 
tending to the coronation of commoners. No wonder the 
poor man buys an Eldorado: His car is his castle, its win- 
dows surveying any roadside kingdom he can reach. 

The catch is. Serf Solution One and Serf Solution Two 
were at odds. The home was the apple, the car the worm. 
The home was stability, station, social cohesion, and 
sober accrual, and the car detested those things, because 
the car was mobility, escape, change, consumption, trans- 
formation, independence. The home is us, the car is me. 
Home is hospice, but the car, the car is Hope, possibility 
on wheels, a rolling shot at the Main Chance. You've got 



to hand it to Americans— what other people could take two 
contradictory principles, stick one in the garage and the other 
in the den, and erect their freedom on it? 

Because the car was more principle than thing (and driving 
one as much expression as activity), its geographic capital wasn't 
the town where most cars were made but the Mecca of the Main 
Chance, a town where driving, the emblematic activity of the 
ordinan,' life, was transformed into a loftier sort of catechism, a 
town where an accident victim might crawl out from under the 
oil pan of the Volkswagen that just clobbered him and mistake 
the experience for love. Los Angeles was a place where the me- 
chanical agent of self-determination merged with the ethos of 
eternal possibility to exemplify an American way of life. 

At first, everything seems okay after my awful afternoon on 
Sunset Boulevard. 1 pay for the repairs to the red scooter and 
drive the man who'd materialized from under mv car down to 
the shop to pick it up. He seems a pleasant-enough fellow, with 
a perspective on things that's certainly original. "Oh, you're a 
writer You must know Fidel Castro," he exclaims at the serv- 
ice counter and embarks on a monologue on (^uban conspira- 
cies. A couple of weeks later he phones me at home, giddy. 
"Want to go to a party?" he asks. "There'll be lots of beautiful 
movie stars there!" 1 demur. More than a year later, when I go to 
the local precinct station to demand a restraining order, the ser- 
geant at the desk feigns shock at my bizarre account of escalat- 
ing violence. "Imagine that! In Hollywood!" he says. There'd 
been no injuries, and he has something else to do. 




The gods can be gener- 
ous in their perverse way, and 

when you move to a new city they 

provide a window through which you may briefly 

glimpse the meaning of the place. Before you learn your way 
around (and habit begins to close your sense of wonder) they like 
to deploy a welcoming committee, armed with essential insight. 
I don't recall exactly why I decided to move to Los Angeles, or 
how I would answer that basic question posed to all relocators: 
Why did you leave there, and why come here? But on the occa- 
sion when I retrieve some sense of the excitement I felt in my 
early days here, I'm sure I bought into the possibility, the unrea- 
soned hope, that has always been the town's big draw: Here I 
would write untold things impossibly well, and be received, and 
flourish. In my later disappointment, the financial and profes- 
sional ruins of all that optimism, I've come to look back at the 
man under my car as my messenger, sent to greet me when I 
moved here, proffering the key. 

Soon after our encounter, I receive a further instruction. I'm 
at a party. There are lots of beautifiil movie stars. I'm navigating 
the crush with a drink held out like Diogenes' lamp when whom 
do I come across but the guest of honor, Roseanne Barr, stranded 
forlornly in the center of the room with no one to talk to. Later I 
remember what ensues as a frat boy remembers rush week. We 
converse a bit, Roseanne and I, and spectators gather round like 




sparrows when you try to eat a sandwich in the park. We're sur- 
rounded now by six-foot-tall, chiseled-from-alabaster, improba- 
bly proportioned women in median-net-worth gowns, and they 
are clearly wondering, without letting it ruffle their hauteur, to 
whom Roseanne Barr is speaking. 

Then my friend Barry Diller drops by Actually, I've never met 
the man, but he doesn't seem to know this. He nods a quick hel- 
lo to Roseanne and says to me, with a confidential urgency, 
"How've you been?" He pops me gently on the elbow. 

"Fine," I return. "How are you doing?" 

"Great," he says. "Listen, is everything ..." He finishes the sen- 
tence with a comme ci, comme (a wave of his hand. 

"Everything's fme," I affirm. 

"Great. That's ^eat," he says, gives me a proud litde squeeze of 
the shoulder, and vanishes back into the crowd. For a second I don't 
realize what's hapjjcncd here, what transformation has been effect- 
ed. But somewhere in my head an air horn sounds softly and a voice 
yells, "Don't back up!" and indeed when I look around me, I see a 
line's been crossed. There's fever in several sets of eyes. A beautiful 
movie star, or rather, I'm told later, the beautifijl wife of a movie star, 
sidles next to me and loops my hand through her bent elbow, as 
though she is going to promenade me prop)erly down the boulevard. 
"I'm so sorry," she whispers as we step away from the circle. 

"Why?" I ask her. 

"No, really," she insists, and to convince me of her sincerity, she 
pulls my hand higher under the cover of her wrap, and presses it 
firmly into the side of her breast. She gives me a look of deep and 
direct meaning. "I feel I interrupted you, just when you and 
Barry were about to say something important." 
Just like that, I'm in. 

So he wasn't so crazy, 

the man under my car, and 

his Prince Charming expectations 

were not unreasonable. He understood the 

system. In the town where I'd arrived, an accident wasn't 
something to be feared, a peril of the road; it was the road. 
Get hit, find love. Make the right mistake and be discov- 
ered. Serendipity, that's how it worked. That was the charter 
of the Main Chance— drive around till lightning strikes. 
Voila! In L.A., the accident, the wrong step, the right disas- 
ter, the mistaken identity, the chance encoimter, could be 
just the catalyst to elevate you out of ordinary life, into the 
exceptional life. Such is the hope, the helium inflating the 
self-importance of every aspirant fresh in from Iowa mop- 
ping tables with an MFA. Something will happen and theyTI 
get their shot. Accidents occur at Schwab's. 

Only Schwab's isn't there anymore, and some of the rest 
of us are showing a little wear ourselves, and we know that 
except among the young and the lucky, accidents are likely 
just accidents. When I see the gadabouts having their sport 
and jockeying for every inch of pavement and pushing the 
traffic to its competitive limit because they're getting some- 




where, and you're in the way, I think of a conse- 
quence they apparently don't. Perhaps I have 
a few touchstones they don't share, like sitting 
at a light in an East Coast city some decades 
ago when a pickup truck screeched past, 
missing me by inches, and rear-ended the 
Mercedes in the adjacent lane hard enough to 
toss it into the air. It came down on top of a 
Volkswagen Beetle passing through the inter- 
section. The driver of the bug was killed, and 
a passenger in the Mercedes broke her back, 
and when the cop later asked the driver of the 
truck to please place his hands on the top of 
the cab, he missed it by half a yard, so blind 
drunk was he, and fell into the bed. A differ- 
ent recollection haunts me more. Another 
night, same city I am out with a friend and 
her kids to get a pizza. We cross a winding 
four-lane parkway deserted except for two ve- 
hicles crazily at rest, a Camaro with a pair of 
unconscious men in it and a panel truck with 
its engine still roaring but no one in the dri- 
ver's seat. I smell gasoline, and sparks are popping from under the 
truck's dashboard, but its doors are locked, so I step up on the 
bumper and crawl into the cab through the hole where the wind- 
shield was and switch off the ignition. That's when I see him, lying 
in the back of the empty truck in the nacreous glow of a dome light, 
face down, immobile. He's young and seems unscathed. The emer- 
gency medical technician who soon clambers in to join me feels for 
a pulse and looks him over carefully and then, as though he knows 
precisely where the problem is, presses a fmger on a point midway 
along his spine. The man convulses in a frantic spasm, jolting up off 
the floorboard, and collapses back inertly Then it happens: With 
the sloshing sound of swill water tossed from a wash bucket, blood, 
pints of it, rushes out of some pooled-up reservoir in a torrent that 
floods around our feet and splashes in a wave against the back of the 
truck. I can tell you I don't enjoy driving as much as I once did; 
more accurate to say that when I see people take that wild little 
chance to get ahead on the road, there's a part of me that hates 
them purely 

Of course I see them all the time, as you do, the lane weaver, 
the road hustler, the third man through after the light's turned red, 
and all the signs of their work: the broken glass, the flashing lights, 
the squeal and the hollow crunch, the car on the sidewalk, the car 
on its side, the car on a car, the hovering omen of a police helicopt- 
ter— or worse, TV copters —circling like vultures over the mayhem 
of the moment on the street. On the way home from LAX one day, 
I merge onto the 1 1 o North and nearly hit a stray dog with matted 
black fiir that is straddling the dotted line as the traffic whizzes by 
her on both sides. I can't imagine how she got there, and can't imag- 
ine how she will get back, but there she is, ripping at the carcass of 
some other, smaller animal that has already been hit and killed, and 
facing the onslaught with a bared tooth and a wild eye. She's eking 
out a Irving while trying not to be crushed on the road, and I'm not 
sure how that makes her any different from any of the rest of us. 




I'm heading home from 

another airport, Burbank, 

one early autumn evening, and my 

station wagon is flushed down Hollywood Way 

and Barham and through the pass with the stampede: It's rush 
hour. As I'm about to crest the hill under the Mulholland Drive 
viaduct, I see him coming, flying north in a Dodge Neon, out of 
control. The car veers toward the shoulder and then jerks across 
the centerline directly into my lane. There's no place for me to 
go— the traffic is thick, and someone is on my right. And anyway, 
no time to go there. We meet head-on. 

With all they tell you about car safety, with all the millions 
of dollars of TV advertising employing crash-test dummies as 
pitchmen, no one ever gives you a word about the aesthetics of 
the thing. They don't tell you, for instance, how consciousness 
narrows and clarifies during a collision as though you're looking 
at a brilliant scene through a dark tube, and that time slows 
down to a moment-by-moment crawl, or that air bags blossom 
like time-lapse roses and fill the air with a fine silvery powder 
that wafts in beautifiil spangled clouds if the light is right. At one 
moment I'm looking into a contorted face from only a couple 
of yards away, onrushing at highway speed, and the next I'm star- 
ing through an exquisite talcum cosmos, galaxies glittering in the 
evening sun like the drifting dust of God's creation. Then I recall 
that I've had a wreck. 

I seem to be intact. The limbs move; nothing bleeds. Of my 
Saturn, little remains of the driver's side in front of the windshield, 
and the wheel is buckled under me, but all I've suffered is a bruise 

CONTINUED ON PAGE lU 
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THE ESSENTIAL GUIDE TO NEW L.A. SPAS 




A SLEW OF NEW SPAS HAS SPRUNG UP IN OUR SUPREMELY 
Spoiled town, and we thought it time to take a tour. We 
narrowed our focus to full-service operations, those offer- 
ing body treatments— algae or mud wraps, salt or sugar 
scrubs— as well as the regular roster of massages, facials, 
manicures, pedicures, and the like. All but one (too good to omit) are 
less than two years old. Here, then, is the spa-dyssey of one reporter 
who lacked the foresight to include a nudity clause in her contract. 



.SERE 



OWNER EDWARDS, BEST KNOWN AS A HAIR MAN, NOW 
has three spas, each adjacent to one of his salons. This 
one is tiny, with a staff that'll make you feel like one of the 
girls. Unless you're one of the guys here for a back wax. "Some- 
times I tell them to come with a flask," says a therapist. 

I've never had to tussle with the simian-back syndrome 
but am intrigued by the notion of a back facial (60 minutes, 
S70)— in part because of the impossible semantics, in part 
because I've come here toward the end of my spa reconnais- 
sance and my face has paid its dues, its pores already opened, 
sucked, slathered, and sealed with unfair frequency. 

So Nicole— whom you may remember as Daisy in 
the recent Pasadena Playhouse production of 
Biloxi jB/ues— kindly puts my fanners' market 
flowers in a paper cup of water, and we get to 
business. This is, as advertised, a facial per- 
formed on the back. Nicole paints on a liq- 
uid cleanser with a brush and wipes it off 
with a hot towel— quite pleasant. She fol- 
lows with standard facial operating proce- 
dure: steaming, extracting, moisturizing, 
and massaging. After the Epicuren mask is 
brushed on, I catnap while it sets. Although 
I can't see the final results, I feel better than ever 
about the prospect of a backless prom dress. 

For a deep, intense massage (60 minutes, $80), ask for 
Gina. She used to be a boxer. 

4 treatment rooms; showers; no steam or sauna. 120^0 Ventura 
Blvd., Studio City, 818-76^0220 orwww.aUenedwards.com. 

THIS IS THE THIRD IN A GROWING CHAIN (ONE'S 
opening in the Grove this month), but as of April it's still a 
work in progress. My locker doesn't lock. The therapists are on 
the young side, as they often are in the larger (bigger overhead) 
spas, and less e3q)erienced. One tells me she's looking for a new 

CABANA ROYALE: The Spa at the Four Seasons Hotel offers massage 
treatments in one of its poolside cabanas, which at night is candlelit 




job. Another, who may well become a crackerjack masseuse in 
time, is stuck in a treatment room that shares a wall with an un- 
finished Delmonico's steak house. Before each session she runs 
next door to ask the workmen to stop jackhammer- 
ing/drilling/shouting. Under the circumstances, her "Neck Nir- 
vana" (45 minutes, $75), a massage fcKusing on the scalp, neck, 
and shoulders, is surprisingly relaxing. 

As for the surroundings, the waiting room here is not so 
much dimly lit as unlit, its electric serenity fountain un- 
plugged, a silver trash can the only point of light. 

Given its location in Paseo Colorado, the spa's handy if you 
need a rubdown before carrying your shopping bags to the car. 
/J treatment rooms; showers, steam, sauna. 260 E. Colorado Blvd., 
Ste. 210. Pasadena, 626-^78-3404 orwww.amadeusspa.com. 



THIS IS A KOREAN HEALTH CLUB AND 
Spa in the new shopping, eating, and 
golfing-over-a-netted-parking-lot complex 
on Wilshire. There are plenty of fancy 
coddling treatments to be had here, but 
for my money, there's nothing like a good 
old-fashioned Korean buff and massage ($80 
plus an entrance fee of Sio if you're not a 
member). As usual, these merciless massages take 
place in a communal area where nobody's wearing a 
stitch, unless your masseuse has slipped into a black bra and 
panties. If modesty is a consideration, go home now. 

Mrs. Kim, wrapped in a towel, easily spots me in the beau- 
tifully maintained blond-wood locker room (shoes are placed in 
lockers at the door). Off we go into her office: a big, stone- 
floored area with open showers, hot plunge pool, sauna (with a 
TV tuned to a Korean-subtitled cooking show), steam room, 
and separate massage section. 

After I shower, Mrs. Kim, assigned to me because she 
speaks some English, escorts me to the steam room and has a 
seat beside me. 1 think I should say something and choose 
"You have beautiful skin," patting my face in pantomime. She 
takes my arm and drops it. "Dry," she says. 

^X^len I'm sufficiently primed, Mrs. Kim leads me to her 
massage table, which she splashes with bowls of warm water. 
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Imagine the vigor you'd use to get burnt leftovers from the 
bottom of a stockpot and you'll have an idea of Mrs. Kim's 
scrubbing technique. Thorough and matter-of-fact, she moves 
my arms and legs to suit her angle and then flings them back 
down. She agilely jumps onto the table to use my seat as hers 
for an improved vantage point. Back, front, side, side. Finally, 
the brush is relinquished and a massage ensues. It is the best, 
the kind a heavyweight champ might look forward to after a 
few good rounds. Mrs. Kim works my back like a pioneer 
woman working a washboard, up and down, up and down, un- 
til the tightness raises a white flag. "No good," she pro- 
nounces, sinking her index finger into my right shoulder. 
"Computer," I say. "Ah. Computer," she repeats knowingly. 
"Most people's right shoulder no good." Unlike many Ameri- 
can-trained masseuses, Mrs. Kim takes a strong interest in the 
abdominal area, so save your snacking for later. 

Toward the end of the two-hour session, Mrs. Kim brings 
out a mixing bowl with small cucumbers in it, one of which 
she munches on. She grates the rest to make a cooling mask 
for my face. "Next time," she says, noting some red sjxjts on 
my Irish skin, "just massage. No scrub." 

1 6 treatment rooms; showers, steam, sauna. }68o Wilshire Blvd., 
2i}-j8j-2iii or www.aromaresort.com. 

WIIO'UA TIIUNK MUSCI.E-BUILDING GOLD'S WOULD 
cotton to the Balinese spa concept? It did, and it did it 
well. I park downtown in the Ernst & Young Plaza lot, whose 
levels, curiously, are named for international cities: Athens, 



Sydney, London, Paris. My exit is Moscow, the first floor, and 
after a long, covered walkway I'm in the quiet of ersatz Bali, 
off to the side of the gym. 

The treatment rooms are tastefully appointed with In- 
donesian fabrics, the locker rooms are small but adequate, 
and the waiting room, a candlelit hallway, is cozy. The maga- 
zines are dated, but it's too dark to read them anyway. I have 
a hot-rocks massage ($95) with Patricia, whose size is no in- 
dication of her strength. While some masseuses use the 
stones primarily as mobile heaters, Patricia employs hers as a 
working tool, using different-size rocks to infiltrate different 
muscle groups, either by gently prying them open or gliding 
along them. She places the smallest stones between my toes, 
which might not do anything but feels good, and incorpo- 
rates a good deal of Swedish-massage movement. 

Isabella presides over a small wicker-outfitted room where 
she gives peaceful paraffin manicures ($35) and pedicures ($65). 

5 treatment rooms; showers, steam; no sauna. j}$ S. Figueroa 
St., 21J-688-3060 or www.goIdsgym.com. 

AFTER 13 YEARS IN L.A., BURKE WILLIAMS HAS SIX 
locations and a name synonymous with day spa. Some 
have seen better times, but the newer ones are nicely decked 
out and popular. This branch, opened in January, is next to a 
24 Hour Fitness and has a, go figure, hunting-lodge motif. 
Somebody looked through a lot of Ralph Lauren catalogs: 
Watch-plaid carpets, wainscoting, British-drawing-room 
red/faded-denim blue/Lacoste green color scheme. The waiting 
room has a faux fireplace (and real tools), bleached skulls with 
antlers hanging on the walls, and paisley couches. The locker 
room has a spacious vanity area (including lots of colored elas- 
tic hair ties, which is less trivial than it sounds) and a large 
whirlpool. There's a quiet room, too, which is extremely quiet 
because it's chilled to about 40 degrees and nobody's in it. 

The place is 13,800 square feet and mazelike, which may 
explain why my therapist clutches the back of my robe while 
leading me down the hall. Even though I am en route to drop- 
ping the robe entirely, this seems to cross a subliminal per- 
sonal-space boundary. Until we get into the room, we're 
strangers. Hands off I'd signed up for "Emilee's Intrigue" (75 
minutes, $150), which combines hot-stone massage with a eu- 
calyptus treatment: Fresh leaves are placed on a sheet on my 
back, then covered with steaming towels. While I'm steeping, 
Dawn massages my head and feet. Bonus point: The next 
morning, a cold I've had for weeks is nearly gone. 

26 treatment rooms; showers, steam, sauna, i^joi Ventura Blvd., 
Sherman Oaks, 818-^89-jjjp or www.burkewilliamsspa.com. 

Now THIS IS A SPA. NO KITSCHY THEME, JUST UNDI- 
luted elegance. The floors are made of tiny, hand-laid, in- 
tricately designed Italian tiles. The ladies' quarters look like 
something out of a Newport country club: large vanities with 
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white oval mirrors and cushioned stools, temperature knobs 
in the showers and steam room so there's no scorching or 
freezing, lots of lemon-and-cucumber-infiised water. The 
treatment rooms, also hand tiled, are candlelit, and the wait- 
ing room is lush, with wicker lounge chairs, herbal teas, dried 
fruits, and nuts. 

Director Daisy Tepper scoured the city for her staff and 
snagged the likes of Gcnia, who has a loyal and royal following 
thanks to meticulous manicures (S40) and pedicures (S60). 
Bethany, who administers my "From the Sea" (90 minutes, 
$175) excursion into seaweed, is great, too. After she slathers 
me with revamped algae, said to be filled with skin-saving nu- 
trients, I'm ready for my close-up in The Creature from the 
Black Lagoon. After wrapping me like a hit man's trophy, 
Bethany leaves the room so I can immerse in the meditative 
stage of the procedure. Some find this claustrophobic. I like 
the odd silence. Next, a spell in the huge bath to soak off the 
slime, and a deft moisturizing massage. I get dressed in slo- 
mo and drive home at 20 mph. 

8 treatment rooms; showers, steam, sauna. }oo S. Doheny Dr, 
or www.fourseasons.com. 

LULUR 

I.NSI'IR1:D by a book B.VKBKA STRHISA.ND, a l.ONCiTIMi; 
client, gave her on traditional Balinese treatments, owner 
Rene Andersen named her spa after the custom of bathing and 
anointing a bride-to-be for 40 days before her wedding. The 
lulur, which translates as "coating of the skin," makes a strong 
case for marriage, judging from what's offered at this small op- 
eration hidden in a warren of shops off Robertson. 

I come on a Saturday afternoon, when a couple of agents 
in bathrobes are nibbling strawberries at the tiny bar. Usual- 
ly, I'm told, Andersen's husband would be whipping up guava 
martinis and serving sushi, but he's off at the car races. Maria, 
the therapist, leads me to the wet room for my "Javanese Lu- 
lur" (80 minutes, S 14?). A window looks onto a minute tropi- 
cal garden, as close to Bali as you'll get within a block of 
Moomba, and a mobile shower rod that swings over the bed 
has a line of spigots covered with bamboo. The heated mas- 
sage bed is strewn with rose petals ("for luck"), and a bowl of 
floating blossoms on the floor is the view from the head cra- 
dle. More luck. A collection of unguent-filled gourds is nes- 
tled in a wicker basket, and Maria explains their contents: 
turmeric, rice, and jasmine oil for exfoliating, yogurt for re- 
moving the mustard yellow turmeric and rehydrating, and 
jasmine-frangipani oil to perfume the luluree and leave her 
soft as a baby harp seal. 

Maria has been giving massages for 15 years. She's expert, 
is interesting to talk to, and has the due diligence to ask if 
I'm drowning during the face-up shower segment. Only in 
pleasure. I ler final "teaser massage" coaxes corridors of re- 
calcitrant muscles to give up the ghost. The martinis, I guess, 
prevent recidivism. 

y treatment rooms; no showers, steam, or sauna. 642' h N. Robertson 
Blvd., jio-6^p-4ioo or www.lulurspa.com. 



MURAD SPA 

DR. HOWARD MURAD IS THE DEEPAK CHOPRA OF SKIN 
care, a dermatological guru whose approach to epidermal 
well-being is renowned. So although his spa is seven years old, 
it's too seminal to ignore. Entry is through a large retail area 
selling scads of Murad products, from sunscreen to vitamin C 
powder, alpha hydroxy moisturizer to herbal memory tablets. 
A facial here begins with the fun-house exercise of sticking 
your head into a skin scanner to see an iJtraviolet reflection in 
which your future is illuminated. I look like a lavender dalma- 
tion, splattered with freckles invisible to the naked eye. Dry 
skin shows up in spilled-milk blotches. It's all bad, with one 
exception: My teeth are dazzling, like a white shirt under 
black light. When I win my Oscar, I'll trump 1 lalle Berry. I'll 
thank my dentist. 

In the no-frills treatment room, Nicola decides I'm best 
suited for a vitamin C facial (S65) and goes through the basic 
steps: inspection, cleansing, steaming, extracting, antibacteri- 
alizing with a fluorescent wand that occasionally sounds like a 
bug zapper. The subsequent vitamin C infiision treatment is 
supposed to lighten freckles and reduce lines. Next time in the 
scanner, I'll be Snow White. Like all the aestheticians, Nicola 
works closely with Dr Murad, whose medical offices are above 
the spa, and has a sound dermatological background. 

Although there are fancier treatments to choose from, I 
follow up with a deep-tissue massage (60 minutes, S80) with 
Margarete, a short, strong therapist with a gray pixie who is 
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Splichal 
Revealed 

Patina's haute chef 
lets loose with an 
earthier menu at zucca 

BY PATRIC KUH 



ESTAURANT 

Associates 
opened its 
first table- 
cloth restaurant in 
Newark Airport in 

1953- Six years later it created what might 
still be America's most groundbreaking 
restaurant, the Four Seasons in New 
\brk's Seagram Building. iHhat is not an 
impressive-enough example ot learning 
on the job, consider that RA, as the com- 
pany came to be known, startctl out as a 
chain of coffee shops. Nearly three years 
ago, after an interlude of many ups and 
downs, it sought to expiind in ("alifornia 
and bought Joachim Splichal's Patina 
Group, a deal that necessitated the fus- 
ing of opposites. RA and its humble be- 
ginnings might be said to represent the 
tradition of the food court; Splichal, a 
practitioner of the highest level of haute 
cuisine, represents the tr,idition of the 
French court, l.ike a shcjtgun rinal wed- 
ding, the two dynasties merged. 

Zucca, which means "pumpkin," is 
not only the latest offspring of that 
union but a test as to whether it can 




ROOM TO MOVE: Conversation stays at the table at Zucca 



work. On the surface the restaurant 
seems to be mostly about RA. The com- 
pany that once put a replica of an impe- 
rial Roman dining hall on the ground 
floor of the U.S. Rubber Building in 
Rockefeller Center has installed what 
they call an "Italian countryside \illa" on 
the ground lloor of a modem downtown 
office building on Figueroa Street. The 
visionary founding president of RA, Joe 
Baum, was given to wearing black Brioni 
suits, and the posse of dark-clad man- 
agers at Zucca's door would have warmed 



his heart. The li-toot vaulted ceiling 
and the mirrored wall are of the scale 
that he favored. The rough-hewn wood- 
en floor brought in from Italv and the 
Venetian crystal chandeliers have the 
sort of authenticity that would have 
earned the approval of the man who 
gave copies of Suetonius to his busboys. 
The refrigerated vitrine full of Parme- 
san wheels couples the culinary with 
the dramatic in the same way the origi- 
nal sausagc-ladcn appetizer carts at the 
Four .Seasons did. 
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A setting, though, can j)nly do so 
much. It Zucca is to go beyond the 
purely theatrical, the food must reflect 
the talents of the chef The banner Zuc- 
ca has chosen to fly under isn't promis- 
ing. "Italian country^ cucina" is a suppos- 
edly incantatory grouping of words that 
has been knocked off so often bv now 
that it means little. The surprise here is 
what Splichal has done. Just a tew blocks 
from Staples and the Convention Cen- 



ter, a high-volume location where he 
could have played it safe, he has opted 
to reveal a side of himself that most of 
us didn't know. 



T 




OFFERING IT UP: Paper-thin meats. pumpkin 
tortelloni, and rabbit cacciatore 



IIK 1 IKS 1 HINT Ol ITIIS 
is in the appetizer of dried 
hams. It would be easv to 
cut these in advance, lay 
them out on wax paper-lined travs in 
the fridge, and plate them as customers 
start streaming in. Quality would 
concede to volume, but the wait- 
er could get the dish to the diner 
in a few minutes. Instead, the 
meats are all cut to order, and 
when the waiter places the appe- 
tizer in the center of the table, it 
looks like a beautiful porcine 
b()u<|uet. The salami, speck, 
pancctta, and two forms of pro- 
sciutto billow upward as aristo- 
cratically self-assured as a never- 
starched Brooks Brothers collar 
Together with his Sicilian- 
born chef Giancarlo Gottardo, 
Splichal is mining the phvsical, 
flavor-saturated vein ot Italian 
food. This is new. At I'atina, lt;il- 
ian food was often considered in- 
tellectually, as a launching point 
for Splichal's inventiveness. This 
led to lasagna and risotto in 
which the pasta and rice were re- 
placed by potatoes thinly cut 
with a mandoline. At Zucca 
there is less whimsy and more 
finger licking. The vegetable frit- 
to misto is strewn with fried 
stems of thyme and rosemary. 
Pizzeta comes puffed from the 
oven covered in winter pumpkin, 
goat cheese, and caramelized 
onion. Grilled jumbo shrimp are 
charred and served over a ileli- 
ciously simple cannellini 
bean-and-arugula salad. 

The dishes that do not suc- 
ceed lack this elemental quality 
When in doubt about adding one 
of its creations to the menu, the 
kitchen might consider whether 
its own Italian country cucina la- 
bel could be applied. Would 
someone in a traditional Italian 
kitchen whisk a handtiil of grated 



Meet Me 
Later! 

Shop at 
the Nfarket 
'til 9pm! 




Farmers Market 
is now open 9-9! 

Meet us at Southern 
California's most 
popular location for food, 
shopping and fun. 
Later and longer. 



9AM'9PM MON-FRI 
9AM-8PM SATURDAY 
10AM'7PM SUNDAY 

farmersniarkctla.com 
6333 W. 3RD STREET 
LOS ANGELES • 323 933-9211 
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Parmesan into pumpkin soup? Yes. 
That's what makes it so good. Would 
they bother to make round Parmesan 
crisps in a Teflon pan and layer them to- 
gether with slices of peeled tomatoes? 
No, and the innocuous result proves it. 

THE FOOD AT ZLT.CA INDI- 
cates what happens when 
the obsessive attention 
to detail that has made 
Splichal's reputation is turned to a rus- 



tic vision. Take the whole striped bass. 
Its seasoned skin bursting with juices, 
the fish is served vnth a ragout of mus- 
sels and clams that are cooked alongside 
it in the wood-burning oven. Throwing 
the mollusks in boiling water would 
guarantee they all cook through, but let- 
ting them open slowly near the embers 
is where the flavor lies. The kitchen 
takes the chance that one or two might 
be sent back for being raw, but the suc- 
culence of the others makes it worth the 
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Inspired by the palaces of Europe. 



Nl.yr FtlR EVERYONL. BlI I bVtKV'l HINC \0 A sELEi.~r FEW. 

RESIDENCES NOW ON PREVIEW. 
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THE Remington 



P K I V ATE K S T A T H S 

93 LUXURY HIGH-RISE RESIDENCES 
RANOINC, I ROM 1.90() SQUARE FEET TO OVER 6,0(K) .SQUARE FEET 
PRICFI) I RO.M $750,()0() ■ PFNIIIOUSILS AVAlLAHll; FROM $7.8 MILLION 

Immediate occupancy. 

By APPOINTMENT ONLY: .1 10.474.9.300 
.i^Mm,, 10727 WlusHIRE B0111.EVARI), Los Angflcs 



Broker participation invited, www.tiie-remington.com 



price. It is an emblematic dish, risking 
failure to maximize taste. 

Of the desserts, the apple-and-pear 
strudel is the best, and the red-berry 
sabayon follows closely (even though it 
didn't come gratineed as announced). 
The cassatina Siciliana, under a thick 
pistachio icing, could give pleasure 
only to a culinary anthropologist. 
While it might pass the Italian coun- 
try cucina test and give sustenance to a 
Sicilian participating in an olive har- 
vest, it is too leaden for someone going 
to catch a Laker game. 

One evening I sat enjoying the last 
of my Matteo Correggia nebbiolo from 
the exemplary Italian wine list over a 
wedge of Parmesan. The barman was 
describing the aperitif Punt c Mes to a 
man in a Shaquille O'Neal jersey The 
hostess was offering Perugina mints to 
a family with a child as they walked out 
the door. A young couple was sitting 
tight together in a corner booth under 
the low-hung red lamps. With the 
room caught in the reflection of an old 
mirror, I found myself thinking what a 
long journey it had been for Splichal. 
In 1981 he arrived in L.A. with the sort 
of resume other chefs notice: the 
Michelin-starred La Bonne Auberge, 
LOasis, and, when Jacques Maximin 
was making waves through the French 
food world, Lc Chantecler. In Los An- 
geles he worked at several restaurants, 
most notably Max au Triangle in Bev- 
erly Hills, before starting Patina in 
1989, which, with the help of his wife, 
Christine, soon became L.A.'s most 
ambitious restaurant. 

Amid all the foie gras deconstnic- 
tions that have flown out that kitchen 
door, it is sometimes hard to remem- 
ber that Splichal is a guy from a tiny vil- 
lage near the Black Forest whose uncle 
was a master sausage maker. Given the 
gastronomic world in which he ex- 
celled, most of us would not have sus- 
pected he also packed one of those old 
wood-handled Opinel knives with 
which to lay into a saucisson in a mo- 
ment of craving. Not until now. For 20 
years we've known Christofle-silver 
Splichal; at Zucca we meet Opinel- 
knife Joachim. 

Zucca, 801 S. Figueroa St., 21J-614-7800. 
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Stocked Market 



FREDDY ICKOWICZ CAN'T QUITE REMEMBER WHAT 
Nancy Reagan ordered when she had lunch here at the 
Chascn's section of the Bristol Farms market. "I think it 
was the California wrap," he says. "No, no. Mrs. Bloom- 
ingdale had the California wrap. Mrs. Reagan had the Chinese 
chicken salad." The memory lapse is a rarity. 
Perhaps the presence of the Secret Service 
threw him. Since l>eginning as a waiter at this 
supermarket adjunct late last year, the 38-year- 
old Ickowicz has built a steady clientele and 
maintains total recall of what many of them eat. 

The sjxjt is situated between the take-out 
sushi counter and the self-serve cafeteria and 
comprises a few tables and btxiths, which, like 
the wooden panels, are from the original 
Chasen's that once occupied the whole site. 
(The original entrance still stands.) Photographs of the famous, 
all taken at C^ha.sen's, adorn the walls. TTie concept wouldn't work 
if it weren't for Ickowicz, an L.A. native. The same energy that 
generations of captains put into coddling the powerful he puts 
into greeting lunchers, by name when possible, remembering 
who likes their toast served buttered, noticing who needs a cof- 




fee refill, and helping to tally a split check. 

I Ic pauses with a regular patron, just long enough to talk a 
little about himself. "You order the Doheny club," he says. 

"Yes." 

"Black coffee and water." 

That settled, Ickowicz speaks about how 
his parents, Polish concentration-camp sur- 
vivors, arrived in L.A. in 1961 and bought the 
People's Kosher Market next door to Canter's 
on Fairfax. As a youth he sometimes helped 
work the counter. A onetime aspiring actor, 
today he is happy with injecting a little drama 
into the telling of an occasional rabbi joke. 
The star of his life is his three-year-old daugh- 
ter, Anita, and his latest passion is inventions. 
"I have ideas for patents," he says, with some 
of the enthusiasm that has endeared him to his diners. Recol- 
lections have to cease, however, when Ickowicz spots a cus- 
tomer entering with two companions. "I have your table and 
waters read\'," he calls as he rushes toward them with open arms 
and a smile no maitrc d' could top. —PK. 

Bristol Farms, 9039 Beverly Blvd.. West Hollywood, jio-248-2804. 



IMAGINE A PLACE where family 
bonding is simply business as usual. 
Where quality time exists in great quantities. 
And stolen moments last all day. A place where 
being a couple and being with your kids isn't 
considered a conflict of interest. And agendas, 
itineraries, and memos are replaced by 
souvenirs, smiles, and memories. 
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Tl RyrOISH'S DAY HAS COM i; — AtlAI N. MKANINC? IT'S NO I.ONGI-R TlIK GKM DLi 

jour. What is? Jolly Rancher-hued nuggets with a precious appeal that goes beyond their 
carats. "It's all about the power of the stone," says designer Cynthia Bach, who believes her 
jewels (prized by C^te Blanchctt and Halle Bcrrv') are spiritually charged. Try channeling your 
inner diva with a courage-inducing sapphire or playing it cool with a stress-relieving aniethyst. 
It's all about the process, so you may as well look good en route. —Audrey Davidow 

Clockwbe from right: Bulgari multicolored-sapphire necklace, Si6o,ooo, and bracelet, $50,000; at 
Rulgari, Bcveriy Hills. Susan Landau peridot-and-aquamarine choker; Si, 100 at Onipionario, Cala- 
basas, and Susan Landau [designs. West L.A. Rodney dc Ciruchy blue topaz-and-sterling silver 
ring; 8495 at Jennifer Kaufman, Beverly Center. Cvnthia Bach rubellite ring; $20,000 at Neiman 
Marcus, Beverly Hills. Dior "Miss Dior" amethyst ring; $9,100 at Dior Fine Jewelry, Beverly Hills 
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EXCLUSIVE 

THE CITY'S BEST SHOPPING AND SERVICES FOR THE MONTH OF JUNE 




BLISS SPA 

Meet Bliss Spa founder and Laboratoire 
Remede Creator, Marcia Kilgore and 
experience Laboratoire Remede's 'smart 
formula skincare system,' including new 
Complete Treatments! 
Neiman AAorcus, Beverly Hills 
June 29th 
(3)0) 550-5900 




CIAO TRATTORIA 

This charming art deco trattoria has been a 
favorite among the Music Center patrons 
year after year and now also the favorite of 
Staples Center's sports fans. Known for its 
superb Italian cuisine and world class 
friendly service, Cioo Trattoria is a perfect 
choice for a memorable evening. 
www.ciaotrattoria.com 
(213)624-2244 





ASANTI FINE JEWELLERS 

Visit Asanti Fine Jewellers in Son Marino for 
the finest selection of elegant watches. Men's 
watch in 1 8k white gold with annual 
calendar mechanism and sweep second- 
hand, date, day of the week, month, moon 
phases and power reserve indicators (top). 
Ladies' Twenty-4 bracelet watch in 1 8k 
white gold set with diamonds (bottom). 
(626) 403-0033 




CABOCHON FINE JEWELRY 

Cabochon Fine Jewelry has the most 
extensive selection of unique jewelry 
specializing in 1 8k, platinum-colored 
diamonds and precious gems. Our master 
jeweler and in-house designers work 
together to create that special piece for 
any occasion, and our professional staff is 
friendly and helpful. 
(310) 576-2455 




FLIGHT OPTIONS 

Luxury... Convenience... Safety. .. Enjoy the 
benefits of private air travel at a fraction of 
the cost of owning your own jet. Flight 
Options offers fractional ownership programs 
in selected new and pre-owned aircraft. 
www.llightoptions.cam 
(877) 703-2348 



MARK YOUR CALENDAR 

Bridol Industry Event: Cocoe Voci presents the Beverly Hills Bride, Thursday, June 27th - on evening of bridal fashion with industry 
friends. Maradee@cocoevaci.com, (310) 360-0287 

Georgette Klinger: What better time to clear teen ccnel Schedule a Teen Acne Facial now through August 31st and receive a free 
cleansing product, www.georget1eklinger.com, (310) 274-6347, (714) 850-1212 
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STREET • SMART 



Marine Avenue 

From half-pound cinnamon rolls 

TO SLINKY BIKINIS, BaLBOA IsLAND'S RETAIL 
HUB OFTERS TREATS FOR ALL TASTES 



TN THE EARLY 1900S, LONG BEFORE NEWPORT BEACH BE- 
camc congested with corporate towers and lavish malls, Balboa 
Island attracted Angelenos with its coastal ambience and bar- 
gain real estate. Today home prices arc sky-high, but Balboa's 
unpretentious main drag. Marine Avenue, still boasts more charm 
than chains. "It's timeless," says I lelen Shall, who has teamed with 
sister Katie Lewis to make Even Sistefs the must-stop For summer sta- 
ples like Roxy surf shorts and flower-topped flip-flops. Sweet tooths 
are carefully tended at the Cinnamon Roll Fair, where owner Mark 
Stark starts serving his sugar-glazed masterpieces at 7 a.m. Dad's Donut 
Shop, a local institution, is the place for dipped bananas and BaJboa 
Bars— slabs of vanilla ice cream dunked in chocolate and rolled in 
nuts. Canines in tow hit The Barkery for tail-wagging delicacies like 
peanut butter "people paws" and c;ikes shaped like hones. Girls of the 
six-to-eight-year-old variety rule at Teddy Bears & Teo Cups, a frilly fan- 
tasyland that features Eloisc trinkets and Kewpie dolls and hosts 
dress-up tea parties. The Persimmon Tree stocks hundreds of swim- 
suits in its laid-back, charitably lit space, and Sommersko carries stylish 
threads, like Riley vintage sweats and Rona's I leart T-shirts. Just Basics 
offers contemporary weekend wear, including a wide selection of 
Michael Stars shirts. MJW, owned by art dealer Michael Zschoche, is 
the newest stop on the gallery circuit, showing eclectic works in a 
minimalist setting, while nearby Art for the Soul is a colorful studio 
brimming with a whimsical mix of hanilcnifted pieces. Scooters and 
skateboards are as welcome as their pint-size navigators at Our Gang's 
General Store, a popular after-school hangout where it's easy to get lost 
among the retro candies, windup toys, and pirate paraphernalia. 
Whitewashed hutches, hand-painted bottles, sap-basket topiaries, 
and other rustic-chic furnishings are the draw at Shirley's Heart. Next 
door, the Sea Side Cottage is home to objets with a beach\' bent, from 
straw bags anil hula lamps to banana-leaf frames and photo albums. 
For year-round Christmas cheer there's the Gift Box, where ceramic 
carolers mingle with nautical knickknacks and cjuilted purses bv Vera 
Bradley I'Vancophiles will have a sensor)' field day at Les Alpilles de 
Provence, a lavender-scented emporium that showcases linen waters, 
soaps, and cotton toile imported straight from the source. Before 
heading home, pick up a marine-themed souvenir at the Golden Shell, 
where Ken and Marge Lindall have assembled a collection of sea 
horses and sand dollars that could rival Neptxme's. —Audrey Davidow 



I. Gift Box, 208 Marine Ave. 2. Shirley's Heart, J2f Marine Ave. Golden Shell, 2i8'/i 
Marine /hre. 4. Persimmon Tree. 229 Marine Ave. t. Les Alpilles dc Prin-ence. 211 Marine 
.■he. 6. Sea Side Collate. i;2i) Marine Ave. 7. Siimmerska, ^24 Marine Ave. S. (annamon 
Rnll Fair. 220 Marine Aiv. 9. Our Gang's General Store. 217' j .Marine Ave. 10. Just Basics, 
ioX Marine Ave. 11. Even Sisters, 207 Marine Ave. 12. The Barkery,}22 Marine Ave. 
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Heres^^grilling tip for our competitors: Fire should not torch the 
■ food, fffcitls why DCS has a state-of-the-art Grease Management 
System ". irfeJjminates flare-ups by utilizing U-shaped concave 
grates that chahqel grease away from the flame. And these 
remarkable grates «n be reversed so delicate foods such as fish 
won't stick. 



The DCS radiant rods are also^-revolutionary departure from mere 
coals or brIquettes.They disperse heat evenly to avoid hot and cold 
spots on the grill. ConsiderinJ^ this, is it any wonder that DCS 
owners are more exhilarated jflPkheir grilling results? And their 
creations more admired? r 



So if you desire true char-grilled chicken verses just charred chicken, 
call 1.800.433.8466 or go online at www.dcsappliances.com and 
find out more about DCS. 



LIKE SOMETHING FROM the pages of "The Secret Garden," it 
revealed itself like an emerald oasis lying fiidden in tfie midst of a 
tarry asphalt sea. As I followed the winding stone path along the 
edge of a perfectly manicured expanse of verdant lawn, what 
awaited me at journey's end was utterly unexpected. Ahead, just 
out of sight and hidden from my direct gaze, was the outline of 



an amber fire crackling and popping every minute or so. Carried 
on the warm Santa Anas, the smells of garlic and meat mingled 
with the heady musk of burning mesquite. As I approached, past 
the gently lapping turquoise waters of a backyard pool, the scene 
revealed itself. Behind a dense screen of towering black bamboo 
swaying gently in the hot night breeze, lay a mirage of food and 
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guests and community. A space delineated only by a perimeter 
wall at one end and a living fence of dense tropical foliage on 
tfiree sides, it felt like a lost corner of an encfianted forest cleared 
for use by some tropical gnome, albeit one witfi very good taste. 
At its center was a concrete fire pit around wfiicfi guests lingered 
until tfie warmtfi of tfie desert winds coupled with tfie raging blaze 
became too mucfi. Our fiost, Hemingway-like, cooked wild game 
over the swirling orange flame as the intermittent sounds of 
toasting glasses and laughter momentarily distracted us all. like a 
dancer behind a veil, this 
space only revealed itself to 
me once I had given myself 
over to its secreted charm. 
Surprising and completely 
beautiful, this outdoor room 
was my introduction to what 
has become an integral 
component of life as a Los 
Angeles resident. 

The outdoor room is 
simple, really. It is an exten- 
sion of the home, its style, 
palette, and purpose into 
the out of doors. From the 
most simple use of strate 
gically placed tables and 
chairs to elaborate recreations 
of Balinese pavilions, from 
the use of Tuscan grills and 
complicated gas barbecues 
to actual sofas and arm- 
chairs, the outdoor room 
has become an essential 
port of an integrated Los 
Angeles lifestyle. Obviously, 
the backyard and its use 
has always been an im- 
portant component in archi- 
tecture and interior design. 
The backyard had been a 
place of refuge in which the 
cares of the world could be 
forgotten via the exclusion of its melaphoric signposts. Carefully 
controlled versions of elements found in nature have been the 
dominant design elements: pools, lawns, decks, and stone paths 
are central to its design. The line of division between what was 
outside and what was meant to remain indoors was very clear. 
The furniture usually deemed appropriate for outside use was often 
metal or plastic and usually garish. 

That all changed when the Germans (and one really famous 
American) came to town. 




California has been and always will be a magnet for those 
seeking refuge from cold and creatively stifling climates. Being 
one of the few major cosmopolitan cities in the world in which 
land is so abundant, Los Angeles quickly became populated with 
people in pursuit of this climatic dream. Among these dream 
seekers were German architects Rudolf Schindler and Richard 
Neutra. After American architectural icon Frank Lloyd Wright 
"destroyed the box," as he so humbly put it, the road was paved 
for Modernist superstars Schindler and Neutra to remove the 

boxes' walls. Moved by Los 
Angeles' enticingly warm, 
dry climate, the two 
Germans created ground- 
breaking structures (West 
Hollywood's famed 1 929 
Schindler House is the prime 
example) in which roofs 
doubled as outdoor sleeping 
porches, fireplaces were 
placed on the outside of 
the house, garden pavilions 
were erected, and glass 
walls spin and twist to open 
'he structure to the elements 
with little effort. Soon, these 
Modernist boxes dotted our 
landscape, and their sym- 
biotic relationship with 
nature became port of the 
accepted architectural verna- 
cular in Los Angeles. 
Flow. 

It's a word thrown 
around by interior designers 
every day. Whether you 
worship at the altar of Feng 
Shui or Rose Tarlow, every- 
one knows rooms shouldn't 
be filled with needless obstruc- 
tions. The land around a house 
is an integral port of its 
equation; outdoor rooms 
create a flow from the inside of the house to the world upon which 
it sits. Like the Japanese tea px3vilion in which Shoji screen walls 
slide effortlessly aside to reveal the simplicity of the Zen-inspired 
gardens that surround it, an outdoor room provides a means to 
relax and entertain in the garden in much the same way one does 
so indoors. Interior designer Ray Byers says that he uses "outdoor 
spaces as extended exterior rooms by hanging mirrors on the backs 
of fireplaces and by placing ottomans on which to lie about." Byers 
creates a marriage between the interior and exterior of the homes 
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that he designs not only by using 
unexpected outdoor versions of interior 
furniture, but by pulling interior colors to 
these outdoor elements. By using canvas 
curtains as outdoor drapes and seating 
elennents covered in umbrella fabrics, the 
delineation between indoor and outdoor 
living space is blurred to a magical effect. 

The delineation of outdoor space is a 
paramount concern when creating an 



exterior room. Rather than working within 
the confines of four solid walls, the outdoor 
room is an idea. Rows of bamboo, a 
section of a perimeter fence, or even a 
simple square of AAexican paver tiles all 
can be used as demarcations of space. 
The outdoor room is not about controlling 
elements but about embracing them. In his 
infamous Beverly Hills bachelor pad, 
tanned Hollywood dinosaur Robert Evans 
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has a simple glass and wrought iron dining 
table set iconicolly on a rectangular 
flagstone pad in the middle of o mani- 
cured lawn. The table sits under a 
hundreds-of-years-old Sycamore tree 
and has played host to everyone from 
Dustin Hoffman to Henry Kissinger to 
countless hopeful starlets. 

Like the vast roofless temples created 
in ancient Egypt, or the Roman Atrium 
Houses of the early millennium, home 
designers have embraced their clients' 
demand for a seamlessly flowing lifestyle 
that embraces the world, yet contains and 
controls it. The outdoor room is a 
ubiquitous part of Los Angeles residential 
life, in port, because this is a city of 
self-employed creative people living in 
a temperate climate. From writers to 



"The land around 

a house is an 
integral part of 

its equation; 
outdoor rooms 

create a flow 
from the inside 
of the house to 
the world upon 

which it sits." 



producers to investors, many interior 
designers' clients spend much of their 
time working out of their homes. With 
more time spent within the confines of a 
living space comes greater attention to 
the details (and the meaning of those 
details) of their property. These wealthy 
creators want homes whose walls extend 
to the property line and project a feeling 



of a boundaryless lifestyle. Interior 
designer Kate Stamps notes that the 
outdoors is "really another living room" 
and tailors her brand of classic design 
to the needs of her high-end clientele. 
These needs run from basic outdoor 
fireplaces with casual seating elements 
arranged about it to elaborate grills 
and built-in barbecues with ice makers, 
refrigerators, and gas ranges — all 



created so that clients never have to 
venture indoors during the course of their 
outdoor entertaining. 

Needless to say, furniture plays a 
major role in the outdoor room. Marne 
Dupere, owner of the w Idly popular 
modern furniture store Orange and co- 
owner of the hot new interior design firm 
Juice, has been catering to the exterior- 
room trend for years. For hei celebrity and 
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Hollywood clients, Dupere uses Belgian 
furniture line Quinze Milan, made of 
injected foam. Tfiese colorful pieces are 
specifically designed to be used indoors 
and out. Dupere also fielped to repo- 
pularize restored vintage patio furniture 
from the 1950s and '60s. By powder 
coating tables and chairs in a sleek new 
palette and by creating removable leather 
cushions, the furniture is then used as 
both indoor and outdoor elements simply 
by swapping cushions. Modern design 
elements are just as easily adaptable 
to the outdoor room. Modernism is rooted 
in the broken barrier between nature and 
the house; its clean lines and simple 
shapes are ideally suited to blend with 
the natural environments in which they 
are placed. 

Los Angeles has had an ongoing love 
affair with the furniture of the tropics. 
Balinese teak is a great way to extend the 
home beyond the back door. Originally 
created for use in the ancient Balinese 



pavilion homes that dot the lush green hills 
of the tropical kingdom, Balinese teak 
chairs, tables, and even canopied beds 
ore perfectly suited for year-round outdoor 



"The outdoor 
room... is an 
extension of the 
home, its style, 
palette, and 
purpose.' 



rooms. The late surrealist designer Tony 
Duquette was quite possibly the grand- 
father of the Los Angeles tropical-inspired 
outdoor room. A visit to the chaos of his 
much photographed Beverly Hills or AAalibu 
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estate is to step into a shrine to Los Angeles 
outdoor living. Currently serving as a back- 
drop to the most recent Guess? Jeans print 
ad campaign, Duquette wholeheartedly 
embraced the obliteration of the confines of 
four walls as a delineation of living space 
by placing unexpected indoor Bolinese 
furniture among the overgrown tropical 
jungle that was his garden. 

Like Nero's Gold House in ancient 
Rome with its lush gardens and artificial 
bodies of water, or St. James Park in the 
center of London, it has been the natural 
inclination to civilize ourselves by dis- 
playing our dominion over nature by 
installing a bit of the country in the middle 
of the city for our own enjoyment. But in 
this display of dominion, a strong division 
was created between the house and the 
garden. That line has been erased and the 
doors have been swung wide open. 

Los Angeles is the land of dreams; 
people migrate here in search of a life 
without boundaries lived within a world 
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where nature and Industry commune at our 
doorsteps. The house is no longer a box 
closed off to the beauty that surrounds it but 
an island open to the world in which it 
floats. The summer Is fast approaching, 
and as the air begins to warm, open your 
doors, drag that sofa out on to your lawn, 
and embrace the dream we all share. 
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Quote-Real-Unquote 

MOCA's Warhol show converts quantity into quality by Bernard Cooper 



IN 1967 THE AMERICAN PRO- 
gram Bureau asked Andy 
Warhol to consider a cross- 
country college lecture tour. 
By then the artist had become 
widely known for his paintings of 

Campbell's soup cans and unedited films like Sleep, in which poet 
John Giomo snoozes for eight hours. Warhol craved attention, 
but he balked at the public exposure a tour would entail; al- 
though he hid his baldness beneath a flamboyant silver wig, he 
was painfully self-conscious about his pale, pockmarked com- 
plexion and florid nose, the result of a childhood bout of Saint Vi- 
tus' dance. He'd cultivated a robotic persona to match his repet- 
itive images of Coke botdes, movie stars, and dollar bills, and he 
susfK-'cted that his evasive style of speaking would disappoint in- 
quisitive students; he typically answered questions with a "yes," 
"no," or "I've never thought about it." Despite Warhol's reti- 
cence, however, the bureau finally convinced him to go. 

A week into the tour, a bored Warhol hired unemployed ac- 
tor Allen Midgette to take his place. Midgette whitened his face 
with Max Factor's Erase, spray-painted his hair silver, donned a 
pair of sunglasses, and gave a deadpan rendition of Warhol at 
several western universities. The ru,se wasn't discovered until an 
observant student compared his photo ofWarhol to one print- 
ed in ne Village Voice. When a reporter phoned to confront the 
artist (now back at his New York studio), Warhol insisted that a 



proxy was just as good as he would have been. Asked how the 
reporter could be sure the voice on the telephone belonged to 
the real Andy Warhol, the voice replied, "I don't know." 

Whether hiring a look-alike strikes you as an absurdist ges- 
ture or an outright deception, it was completely in keeping 
with the assembly-line logic of Warhol's art: If one Campbell's 
soup can is as good as another, then one Warhol painting of a 
Campbell's soup can is as good as another, and therefore one 
Warhol is as good as another. Discriminating taste didn't ex- 
cite him nearly as much as indiscriminate taste. He preferred 
TV commercials to TV shows, simultaneously blasted Top 40 
hits on two hi-fis, and shopped compulsively. When asked if 
he ate Campbell's soup, he exclaimed, "I love it!" 

Was he mocking Madison Avenue or endorsing soup? Warhol's 
genius was in his ability to hover between sincerity and irony For 
those of us who idolized the cipher that was Andy Warhol, there 
was no "real" Andy Real, in his case, necessitated quotation marks. 

"If I could have anyone on retainer," the artist once said, "it 
would be a boss, because a boss tells you what to do and that 
makes things really easy" There's a touching note of selflessness 
in the remark, but passivity gave Warhol the potent charisma 
by which he held sway over the friends and sycophants who 
crowded his studio. If he wasn't a boss, he was a demanding an- 
tiboss. He had no trouble enticing people — from junkies to mu- 
seum curators— to "star" in his many i6mm movies by staring 

BOILERPLATE WONDERS: Details fivm (c/ockwise firm Ufi)Ten-FootT\ow- 
ersfij^/^. FabLsStanicofLibcrty (19S6): EKis I and II (79(54),•Dick^^acyf/9<^oA• 
Big Electric Chair (1967); Silver Liz (196J); Qxa-Coia (i960); 16 Jackies (1964) 
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self-consciously into the camera. "You're overacting," he'd scold 
if they blinked too often. It wasn't the person's essence he cap- 
tured so much as his or her acquiescence. 

Although paintings like 200 Campbell's Soup Cans (1962) and 
Marilyn Monroe Twenty Times (1962) reflect the seemingly limit- 
less plenitude of postwar America, Warhol's aesthetic was also 
one of aggressive negation. He chose images from tabloids and 
advertisements and transferred them onto canvas with a pho- 
to-silk screen, a process that had more in common with com- 
mercial printing than with fme art. Often others did the silk- 
screening while the artist read magazines or talked on the phone. 
If an assistant pointed out a smudge or an imperfection, Warhol 
invariably said, "I like it." He tirelessly solicited ideas from 
friends for what he should paint, relieved when he didn't have to 
think up a new one. As a final blow to authorship, he had his sig- 
nature made into a rubber stamp. By absenting himself from 
his work and striving, as he famously put it, to be a machine, he 
systematically stripped his paintings of artistic touch, time- 
consuming craft, and elevated subject matter. In short, he re- 
placed the traditional virtues of art with a brash artlessness. 

Warhol enraged factions both inside and 
outside the art world. Conservative critics 
made him out to be the ringleader of "pin- 
headed and contemptible" pop artists. His fas- 
cination with mechanical reproduction and 
the rampant banalities of urban life posed a 
threat to the spontaneous, nonrepresentation- 
al work of a second generation of abstract ex- 
pressionists. For skeptics who believed mod- 
em art was an elitist hoax, that someone would 
pay good money for a bunch of soup cans was 
proof of human folly. A segment of the '60s 
counterculture found Warhol's sensibility 
alienating; no artist could have been less earthy, 
natural, or intent on political and social revo- 
lution. Andy was about as natural as a silver 
wig. He wanted to merge with the culture, not counter it. Forty 
years after the advent of pop art, it may be difficult to look at 
something as benign as a painting of a soup can and imagine it 
turning the world inside out, but the more mundane Warhol's 
art, the more radical and inflammatory an effect it had. 

THE MUSEUM OF CONTEMPORARY ART'S ANDY 
Warhol retrospective (May 25-August 18) highlights 
the boilerplate wonders of Warhol by offering ex- 
amples of his themes in bulk. There are 45 Brillo 
boxes (fabricated by Pasadena's Norton Simon museum for 
Warhol's first retrospective in 1969), 18 inscrutable self-portraits, 
and a hothouse worth of the gaudy flowers that he produced (a) 
ad infmitum or {b) ad nauseam. All 13 of the Most Wanted Men se- 
ries from 1964 are gathered here from international collections, 
mug shots that radiate an almost glamorous infamy Also on dis- 
play are the 32 soup cans (Campbell's manufactured 32 flavors) 
Irving Blum exhibited at L.A.'s Ferus Gallery in 1962, Warhol's 
first solo show. Blum realized that the sum of the series was 
greater than its parts and refijsed to sell the paintings individual- 




Self-Portrait (1964) 



ly, he kept them together to maintain the impression of a ftilly 
stocked supermarket, an association he emphasized by propping 
the paintings on a long shelf rather than hanging them on the wall. 

Warhol's most powerful works are often the most jam- 
packed, which is to say that he managed to turn quantity into 
quality. The exhibit proves that the greater the number of 
mourning Jackie Kennedys on a single canvas, and the more 
Jackie-filled canvases in a single room, the likelier that a viewer 
will be both overwhelmed and anesthetized by tragedy Warhol's 
Jackies remind us that grief is everywhere repeated and that we 
do, and sometimes must, become numb to it. Warhol intuitive- 
ly grasped the paradox of media saturation, which bombards us 
with potent images until our response is eroded. There's a thin 
line between glut and nothingness, and Warhol made it thinner. 

This is especially true of his Disaster paintings, a dooms- 
day parade of car crashes, suicides, electric chairs, race riots, 
and mushroom clouds. In the more gruesome canvases, ab- 
stract wreckage gives way to the fact of a mangled corpse, and 
the viewer wavers between fascination and withdrawal, pity 
and indifference. Several paintings in the series include vast 
blank spaces that, juxtaposed with so much 
carnage, are frighteningly void of sensation. 
A zealous wholesaler even when it came to 
existential matters, Warhol titled many of the 
pieces according to their color and quanti- 
ty— Greew Disaster Ten Times, Orange Car Crash 
Fourteen Times— as if visions of mortality 
came in a range of designer hues and could be 
sold by the dozen. 

Two of the exhibit's suicide paintings are 
esf)ecially affecting. Each shows a plummeting 
figure frozen in a news photograph, and there- 
fore in time. The paintings bring to mind the 
frames of a film, though it is a film locked in a 
single, stuttering instant without hope of 
progress or resolution. In Woman Suicide (1963), 
and Suicide (Purple Jumping Man) (1963), each anonymous body 
is suspended forever between life and death, and its imminent 
impact seems to stain the canvas as indelibly as paint. 

It's no surprise that, given his fondness for products, Warhol 
first made his living as a commercial artist. He earned a reputation 
as a ftieelance fashion illustrator, one client calling him "the da Vinci 
of shoes." Fashion illustrations are included at MOCA, along with 
examples of his work as a student at the Carnegie Institute ofTech- 
nolpgy Also on view are sketches of celebrity feet from the 1950s, a 
precursor to his starry-eyed portraits of Marilyn and Elvis. Hints of 
his mature style can be seen in the rejjeated motifs of his student 
designs and in his use of an ink-transfer method that allowed him 
to quickly reproduce a single image. The surprise is how uncharac- 
teristically whimsical this work is, eager to ingratiate itself with 
faux-naive flourishes and sheets of gold leaf 

Warhol himself was no naif; an admirer of contemporaries 
Robert Rauschenberg and Roy Lichtenstein, he kept watch on 
the New York art scene of the early '60s and, determined to be- 
come a fme artist, took his position in it seriously It would be a 
stretch to claim that a particular painting from this period was 
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overtly autobiographical, yet one of his earliest, Ad- 
vertisement (i960), is rich with symbols of self-inven- 
tion and assimilation: A 98-pound weakling is trans- 
formed into a bod)'builder; an average man sports a 
dapper new haircut; a before-and-aftcr ad shows a 
woman's hooked nose reshaped into a WASP profile. 
Especiallv in the context of a retrospective, the 
painting suggests that Andrew Warhola, the shy son 
of Czech immigrants, was ready to metamorphose 
into Andv Warhol, supcrartist. able to shatter con- 
vention while embracing it. What Advertisement rt:- 
\csls—\( reveals isn't too strong a word for a man so 
opaque — is Warhol's awareness that America is a 
promise as much as a place, an enticement to buy, 
blend in, and belong. He half facetiously claimed 
that democracy was great because both rich and 
poor could buv the same canned goods. Although 
the brand-name labels and household appliances in 
this early work have a hasty, half-finished look, they 
are iconic and mesmerizing, as charged with sublim- 
inal longing as any successful ad. 

AMONG THK show's MANY HIGH- 
lights is a series of large canvases based 
on paint-by-numbcr landscajx-s. Having 
grown up as an outsider in terms of his 
nationalif\; class, sexuality, and appearance, Warhol 
must have been genuinely delighted by the anyonc- 
can-be-an-artist nature of the subject, which em- 
bodies his broad concept ot democracv, his quick 'n" 
easy brand of ambition. These paintings may take aim at the 
pieties of high art, but they also reflect an avant-gardist's per- 
verse pleasure in artistic conformity. 

Nearly all of the images readily associated with the artist 
were produced in the astonishingl)- productive years between 
i960 and 1968. So were a few anomalous projects, such as Sil- 
ver Clouds (1966), dozens of Mylar pillows filled with helium and 
drifting through the gallery in midair, objects as illusive as 
Warhol himself their surfaces mirroring the world around 
them. There was also Cow Wallpaper (1966), with which he pa- 
pered New York's C'astelli Ciallcry. the large fuchsia heads of a 
jersey set against an acid yellow background. Wallpaper was the 
logical, if absurd, end product of his interest in repetition. 

By the 1970s Warhol's wcll-publicizcd ocuvrc had become 
part of the popular culture he once minetl for subject matter. 
The bright, high-contrast portraits of Liza and Mick were no 
longer about the brittle mask of celebrit); they were a way to flat- 
ter his sitters, making him an obsequious court painter. I lis com- 
missions for Mercedes-Benz and Perrier are undistinguished 
glitz. Even sympathetic critics like Peter Schjeldalil lamented his 
"passionate avarice." More pandering than ambiguous, Warhol 
no longer based his paintings on ath crtisements, they were ad- 
vertisements, and some critical line was crossed, lb think that 
his blunt work depended all along on nuance! The fmal iron\' may 
be that despite his shrug of aesthetic judgment, Warhol's work 
from the 1960s remains decisive in the history of art. 
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Prose and Con 

Richard Rayner's purirait of the 

CONSUMMATE FLIMFLAM MAN BY TOM CARSOS 

HOLLYWOOD NEVER 
gives up trying to palm 
off jewel thieves as the 
most artistic crooks, but 
writers know better. Con men are the 
ones we identify with, partly in fear 

and parth' in en\-\; ^'et we're small potatoes in this secret sh;irers' 
guild. With RT. Barnum, half of America's businessmen, and 
politicos from Jefferson to Condit all jostling in the mirror, 
British expat .-ind I..A. resident Richard Ravncr has plcnr\- ol 
grounds to wonder, as he dcx."s in Drake's hortiine (I )oubleda\; 2SS 
pages, $23.95), "whether the confidence man might not in fact 
be the great covert, or not so covert, American hero." 
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Rayner's subject is someone who ought to be a legend: Oscar 
Hartzell of Monmouth, Illinois, the birthplace of Wyatt Earp 
and second-grade stopover for Ronald Reagan. In his late thir- 
ties by 1914, Hartzell had briefly prospered as a farmer in Madi- 
son County, Iowa, then gone bust after cutting too many cor- 
ners in the cattle business. Squaring his shoulders and moving to 
Des Moines, he took the logical next step of running for sheriff 
but lost. Then, initially in the role of gullible employee, he fell in 
with two bunco artists working a scam that was already venera- 
ble when Hartzell, its future Napoleon, entered the scene. 

This was to offer suckers a chance to share in the fabulous 
estate left behind by the Elizabethan privateer Sir Francis 
Drake once it was restored to his rightful heirs— who'd get 
their mitts on it for sure if only a few friendly souls would chip 
in for the legal fees. After looting the Spanish empire's wealth 
on behalf of his queen, Drake had died without 
immediate heirs, leaving a will that soon became 
the stuff of myth. Since any number of his actual 
or plausible descendants lived in America, entic- 
ing potential investors was child's play for Os- 
car's coaches in the game — a shrewd dame 
named Sudie Whittaker and her legal mouth- 
piece, Milo Lewis, who both have names 
Dashiell Hammett would have killed for. As 
Rayner observes, in a superficially bland sen- 
tence that leaves his gift for superb phrasing 
winking at you from a corner, "There was just 
enough meat and fact in the fantastic saga to 
make disproving it a very difficult job indeed." 

In a remarkable feat of imaginative resurrec- 
tion, Rayner makes Hartzell, Whittaker, and Lewis 
as vivid as if he had access to TV footage of them. (And face it, if 
he's gotten them wrong, we'll never know.) When the trio shifts 
base to England, he conjures up World War I London, its railway 
terminals crammed with soldiers "coming back for leave or on 
stretchers," in a single clanging paragraph. But he also seeds the 
narrative with astutely placed disquisitions on the confidence 
game in general that broaden the context— and that cunningly 
evolve from the aloof to the personal, since the most touching of 
all is the description of the author's own con man father. 

This lagniappc is dropped into the text so neatly that it never 
detracts from the main narrative. Early on, Hartzell was naive 
enough to accept his payments for helping Whittaker and Lewis in 
the form of shares: "I think we need no greater proof of his good 
faith at this point," writes RavTicr. But Oscar learned fast and soon 
muscled out his tutors in a power play whose guile and brass his 
biographer candidly admires. He also devised two new refinements 
to the scheme, which taken together have the flavor of genius. 

First, he, instead of selling shares, asked his patsies for "do- 
nations," adding a vital shade of gray to the legal aspect. Next, 
where Whittaker and Lewis had touted an actual human be- 
ing—one George Drake of Roarchport, Missouri— as the heir, 
Hartzell concocted a fictional, safely remote British benefici- 
ary, whom he baptized Colonel Drexcl Drake. (Oscar had po- 
etry in him.) In a further tw'ist, I lartzell eventually announced 
that he himself had been anointed the estate's heir and was to 




ARTFUL GRIFTER: 
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receive not only the whole boodle but status as a British sub- 
ject, a baronetcy, and the right to call himself Sir Francis Drake. 

Incredibly, Hartzell kept up the bluff for almost 20 years, 
most of which he sf>ent living large in London— ostensibly press- 
ing his investors' case to nonexistent entities like "the King & 
Crown's Commission" but dining at the Savoy and going through 
mistresses like turnstiles. Meanwhile, his lieutenants scoured the 
Midwest for marks and ended up roping in a staggering 70,000 
of them. Despite keeping tabs on Hartzell's activities, Scotland 
Yard was stumped for a charge; he might be swindling his com- 
patriots, but he wasn't breaking any British laws by living off the 
proceeds. Not until 1933 were the British prevailed upon to e^qjel 
Hartzell by the U.S. State Department, whose London embassy 
had issued its first, unheeded warning about the bogus nature of 
Drake's estate back in 1884, when Oscar was eight years old. 

In a rare oversight, Hartzell never realized 
that deportation as an undesirable alien didn't 
force him to return to the States. Clapped un- 
der arrest for mail fraud before his ship docked, 
he found himself being acclaimed as a quasi 
messiah by the Midwestemers he'd fleeced, now 
so crazed by the Depression that their 
undimmed faith in Drake's fortune had trans- 
formed them into a frantic cult. At a sensational 
trial in Sioux City, witnesses ostentatiously hob- 
nobbed with the accused, and defense lawyer 
Carlos Goltz— one of several characters in this 
tale who seem to have stepped out of a Joel and 
Ethan Coen film — incited the jury to puU an O.J. 
on the government: "They don't seem to realize 
they've already taken your farms away from you." 
Convicted anyway, Hartzell was pronounced insane by his ex- 
amining psychiatrists- and rightly so. Although Rayner can't 
determine just when he'd succumbed to the delusion he was 
jjeddling to his victims, he spent his final days in a mental ward, 
blissfully convinced he ran the world and was Sir Francis Drake. 

AS RAYNER SUGGESTS, NOT THE LEAST EXTRAOR- 
dinary thing about this story is that it isn't famous. 
As a fairy tale of the pursuit of El Dorado, it has a 
wondrous symmetry— starting with the fact, of 
course, that the original Drake was himself a brigand and an 
upwardly mobile dreamer. As a window into heartland despair 
and crypto-religious (not to mention crypto-revolutionary) 
frenzy during the dark 1930s, it's astonishing. In the way his 
drive morphs into craziness and then pathos, HartzeU's life isn't 
just classic folklore; it's also a startling parody of 20th-century 
despotism that climaxes in the loony bin with Oscar's threats 
to decapitate all his enemies: "[He] had a machine that enabled 
him to chop off twenty thousand heads in one night," Rayner 
explains, "although his arms got tired working the lever" 

Luckily, Drakes Fortune is also the sort of book that makes 
you wonder why its author isn't famous. Coming across a writer 
so engaging, acute about his material, and droU and ruminative 
in turn is a delight. This economical book is studded with inci- 
dental details that leave you pining for more, including men- 
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tions of other great scam artists ranging from Victor Lustig, 
who sold the luffcl Tower twice, to the ("hicago grifters who 
peddled shares in — honest! — the League of Nations. Even 
Rayner's seeming superfluities add to the effect. 

In mv favorite, he lists the many other bogus inheritances 
in play in turn-of-the-last-ccntur)' America: "the Jennens (orjen- 
nings or Jannens), the Hedges, the Baker, the Bradford, the 
I lydc, the Horne, the'Iownlcy, the Moshcr, the Weber (or Web- 
ber), the Nixon, the Bogardus, the Kern, the Cronkheit, the 
IJuBois, the Wertz (or Wirtz or Wurtz)." Why.' Because it's po- 
etry to rival Nabokov's list of Lolita's classmates, that's why— 
with Trickv Dick and Casah/anca's Rick sharing a table here, 
Jerome Kern warbling "Smoke Gets in Your lives" to America's 
most trustworthy anchorman over there, and A Streetcar Named 
Desire\ heroine eyeing Mr. I lyde in the tlistance. That it's also 
factual just proves that an artful-enough writer has good cause 
to see tricksters as troublesome kindred spirits. 



FILM 

Ice Ice Baby 

Ol MIDNIGHT SONS AND GOl.DliN HOTS 
bV SlLVE Ericksun 

OH, SURE," YOU PROBA- 
bly thought to yourself 
last year after seeing 
Christopher Nolan's 
Memento, "but now try telling a 
story forward,"" which is what he 

does in Insomnia. Two L.A. cops head far north — the movie 
opens with them flving over miles of frozen hinterland — to a 
small Alaskan fishing antl lumber town where a teenage girl has 
been murdered in the sort of brutal crime that people live in 
such places to a\ oid. The semilegcndaPi' detective taking over 
the investigation (j-Vl Pacino) brings with him a secret, involv- 
ing a wrong thing done for the right reasons, and the movie isn't 
half an hour old before he has two such secrets, the second even 
more dangerous than the first, and both known bv the murder- 
er (Robin Williams) and suspected by a local policewoman (I li- 
iary Swank) in spite of her awe for Pacino's reputation. 

At the moment, Nolan's career is following the dream tra- 
iL Ctory of virtually every independent director, who begins 
with the small film that makes it on its own terms and then 
moves into the big leagues where evervonc hopes he doesn't 
lose the nerve and originalit)' that got him there. When the 
ilream goes wildly, improbably right, you wind up as Steven 
Soderbergh, with a Best Director OsciU". Obligated to be more 
conventional than Memento, with its long-lingering enigmas, 
Insomiihi was also bound to be less provocative; as well, the an- 
ticipated face-offs between Pacino and Williams are a letdown. 
We're a little too conscious of Williams trying to broaden his 
scope as an actor. While he manages to convey the creepiness 
of a sociopath, he's never really threatening; and the acting 
sta les of the two men don't mix, each so intent on reining in 
his patented explosiveness (in Pacino's case) or mania (in 
Williams's) that the scenes lack tension. Interestingly, their 
phone conversations have more drama. 

None of this is to say a director with a studio contract and 
independent instincts can't have his cake and eat at lea.st some 
of it. A big fan vti Memento, Soderbergh co-executive produced 
Insomnia, and perhaps ran interference with studio execs who 
would have tried to iron out the quirks that give the movie its 
unsettling resonance. Insomnia's rewards lie at the narrative's 
edges, from which minor hotel clerks suddenly step forward 
at pivotal junctures to receive major confessions, and in the 
psychological implications the story flirts with, when at one 
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point Pacino and Williams seem on the verge of swapping T 
moral roles, and the sympathy of the audience nearly slips from 
one to the other. The film is most compelling as a character 
study that finds Pacino squaring off against not just his quarry 
^X'illiams but his own partner (Martin Donovan, a past regular 
of indie director Hal Hartley's stable), each of whom challenges 
his conscience in different ways. In defiance of noir's very 
name, the arctic-bound landscape never sees night, and in his 
best and most subdued performance since i<)()j's DomJe Brasco, 
Pacino is so exhausted right down to his ethics— haunted in 
broad daylight, fijtilely taping up his windows to keep out the 
sun— that he can no longer tell his accidents from his sins, or 
distinguish sleep from death. 

OF COURSE PACINO FIRST MADE HIS MARK 30 
years ago as Michael Corleone in The Godfather, a 
landmark film performance that happened only 
over the objection of Robert Evans, the head of 
production at Paramount Studios. Evans wanted either 
Robert Redford or Ryan O'Neal in the part. Tliis isn't men- 
tioned in the new The Kid Stays in the Picture, which ends with 
a scene that recalls The Godfather, dead leaves blowing across 
a forsaken patio, and begins with a lyrical tour through a 
stately I lollywood mansion to an Ir\'ing Berlin tune that was 
the theme of 1974 's The Great Gatsby, also overseen by Robert 
Evans. Narrated by Robert Evans from a book by Robert 
Evans, The Kid Stays in the Picture is the story of Robert 
Evans. A clothier at the age of 21, when he claims to have had 
a fashion brainstorm no one else had thought of before — 
women wearing pants— Evans was discovered in a Beverly 
Hills swimming pool by Norma Shearer, one of the grand ac- 
tresses of the silent era. Shearer had been married to Irving 
G. Thalberg, who ran Universal at the age of 20, and she was 
looking for someone to portray him in a movie. When his 
acting career went from the role of Thalberg to a bullfighter 
in The Sun Also Rises to The Fiend Who Walked the West, Evans 
decided maybe he would just rather play Thalberg in real life; 
he proceeded to take over Paramount when he was still in his 
thirties. By the early 1970s he had transformed its standing 

among the major studios from 
last place to first. 

Dashingly good- 
looking, Evans slept 
with every woman every 
man ever wanted to at 
the time, most prominent- 
y Ali MacGraw, whom he 
married, and was golfing 
pals with all the 
men all the 
women want- 
ed to sleep 
•6. with. On the 
night of The 
Godfather's 
premiere, he 



phoned the White House to beg national security adviser 
Henry Kissinger, supposedly about to leave for Moscow on 
some trivial business involving nuclear weapons, to attend. 
Kissinger did. It's difficult to know whether Brett Morgen and 
Nanette Burstein, the directors of The Kid Stays in the Picture, 
are really as caught up in Evans's legend as they seem to be, or 
are sending it up; the movie is funny, fascinating, appalling, 
shameless, heartbreaking, and more than a little bizarre, re- 
creating Evans's frantic flight from a sanatorium, for in- 
stance—long after he had fallen from grace— through footage 
from some of Evans's films: Warren Beatty madly pursuing 
conspiratorial assassins, Dustin Hoffman hysterically fleeing 
sadistic Nazi dentists. Since Evans's role in its making is in- 
disputable, Kid really isn't a documentary so much as part self- 
mythology, part self-voyeurism, and part cri de coeur, in which 
Evans plays all the people he's known down to their various 
accents. No doubt like its subject, for all the ways the movie is 
preposterous, it's incapable of being boring. 

To take Evans's version of events as gospel would be fool- 
ish, but no one can deny his career coincided with an impos- 
ing, sometimes spectacular period in American movies, of 
which the three greatest. The Godfather;The Godfather, Part II, 
and Chinatown, came out of Paramount when he was there. 
If, in the case of the first, Evans not only tried to thwart the 
casting of Pacino but repeatedly attempted, with a breathtak- 
ing lack of success, to fire director Francis Coppola, he was 
still the last great producer of the pre-Jerry Bruckheimer era. 
Evans truly believed the story was the thing, much as the 
script for Chinatown confounded him (what would he have 
made of Memento?); and since the 1980s and his eventual 
Icarus-like plunge to earth due to cocaine addiction and 
rumors linking him to crime, he's been searching for some 
epic Hollywood tale that would redeem the shambles of his 
career. In his own life, he found it. 

THE AMERICAN FILM INSTITUTE WAS BEGUN 
the year after Evans went to Paramoimt, and it pre- 
sented the first of its Life Achievement Awards in 
1973, the year after The Godfather. The stated pur- 
pose of the AFI is "preserving the heritage and advancing the 
art of film in America," and the recipient of the award is to be 
someone 'Svhose talent has in a fundamental way advanced film 
art, whose accomplishment has been acknowledged by schol- 
ars, critics, professional peers, and the general public, and whose 
work has stood the test of time." From the beginning the insti- 
tute was left to hustle funds from the Hollywood community 
when tax dollars channeled through the National Endowment 
for the Arts weren't enough; and if the Life Achievement prizes 
anticipated the potential bonanza of the awards phenomenon 
with their television broadcasts, they managed to maintain their 
integrity and prestige with an initial wave of honorees that in- 
cluded Orson Welles, Lillian Gish, James Cagney, James Stewart, 
Bette Davis, Frank (Zapra, Barbara Stanwyck, Alfi-ed Hitchcock, 
Billy Wilder, and Sidney Poitien 

In the last ten years or so, its instincts for self-promotion 
getting either sharper or more desperate, the AFI has turned 
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to more contemporan' superstar recipients such as I larrison 
Ford and Barbra Streisand, whose marcjuec \ alue as hinti-rais- 
crs, a cynic might suspect, somewhat exceeds their contribu- 
tion to "the art of film." These are names the 25-year-olds who 
presently run the movie business have actually heard of; I 
mean, Lillian Gish? Who was that, anyway? Like me, most of 
the readers of this magazine may remember a time when 
they had never heard of Tom Hanks, who is the API's 
choice this year and just happens to be one of the two or 
three most popular stars in America. This isn't because 
we're so ancient but because Hanks made his first 
film of note (Splash) a little more than 15 years ago 
and is 45 years old, which is 33 years younger than 
John Ford was when, after six decades of filmmak- 
ing, he received the first AFI honor. Hanks's film 
oeuvre, the highlights of which include a great per- 
formance (Saving Private Ryan), a famous one (For- 
rest Gump), an impressive one (Philadelphia), a 
valiant one (Cast Away), several likable or reassur- 
ing ones (Big, Sleepless in Seattle, Apollo /j), and a 
smattering of producing and directing efforts, is 
somewhat less formidable than Ford's — by 
which I mean Harrison, not to mention John. 

In the estimation of the mavcns at the 
American Film Institute his career /.( more es- 
timable than that of, say, Brando, who's never 



received a Life Achievement Award and onh' invented modern 
acting. Brando being peculiar, possibly the AFI offered the 
honor and he declined, or perhaps the institute was discour- 
aged by the prospect he would do something Brandoesque, 
like show up naked from the waist down. Maybe Paul New- 
man, who's also never won a Life Achievement Award, didn't 
want to do it, either. Or Coppola, the Orson Welles of his 
generation, or Meryl Streep, considered by a few random 
people here and there her generation's greatest ac- 
tress. Or Pacino. Or Beatty. Or Robert De Niro. 
Or Robert Duvall. Or Shirley MacLaine. Or 
dene I lackman. Or Woody Allen. Or Robert 
Altman. Or Charlton Heston. Or Robert Red- 
tord. Or Jessica Lange. Fhe Life Achievement 
Award, which the AFI still calls "the highest in 
film," is now a People's Choice Award with 
pretensions, but from the institute's point of 
view you have to appreciate the new sense 
of liberation: no more nonsense about film 
"heritage" or preserving or advancing 
anything. Moreover, the I lanks choice 
represents some truly exciting possi- 
bilities for the future. Next year, Tom 
Cruise will be 40. Should the AFI 
choose to err on the side of maturity, 
Jim Carrey will be 4 1 . CS) 
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How do you say "fun' in French ?Ah, that's tres facile: Paris Las Vegas. 
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Seeking one of the ultimate nightlife experiences in Las 
Vegas? Pack your wet-weather gear next time. It's not that an 
unusual amount of rain is in the forecast. It's just that guests at O, 
the spectacular — and spectacularly popular — show from Cirque 
du Soleil at the O Theatre at the Bellagio, tend to get wet from 
the water-oriented performance. 

Nearly three million people have seen the dramatic aquatic 
show since it opened in late 1998, and it remains one of the 
toughest tickets in town. Tickets are available up to 90 days in 
advance, so book well ahead for good seats, and check the 
website (www.c/rquec/t/so/e//.com) for further information. 

And if you can't get in to see O, consider the other Cirque 
in town, Mystere, which has been running at Treasure Island for 
nearly a decade, and which has now been seen by more than 
5.6 million people. This impressive production features a gravity- 
defying group of airborne acrobats performing a gasp-inducing 
act. 

Similarly, the performers of De la Guarda at the Rio are high 
above their audience in o show they describe as "Theater that 
falls from the sky." The entire show takes place above the heads 
of the audience, with performers suspended from the ceiling. It's 
no Crying Came, but the element of surprise works in the show's 
favor, so don't try to find out too much about it before submitting 
yourself to its unique thrills. The "event" brings together elements 
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From left: 3950 ot the Mandalay Bay, Rain at the Palms, Ghost Bor at the Palms 




of carnival, concert, rave, and theater, while subtracting gravity. 

Blue Man Group, at the Luxor, combines impossibly 
energetic drumming and performance art in a dazzling show. 
Here, too, there's a strong chance of getting splashed, and 
audience members up front are given clear ponchos to keep 
flying paint off their clothes. The trio of performers, whose 
faces are hidden beneath blue face masks, beat and bang 
on everything in sight with wild abandon — ond a keen 
musical sense. 

Broadway-style entertainment comes and goes in various 
venues in Sin City, but you can always count on the Broadway 
Series at the Aladdin Theatre for the Performing Arts. Ann- 
Morgret strutted her stuff there recently in The Best Little 
Whorehouse in Texas. 

Other musical stars hove been lighting up the night at the 
Blue Note in the Desert Passage shopping mall adjacent to the 
Aladdin. This new branch of the famous New York club has 
drawn top names from the worlds of jazz, funk, and R&B. James 
Brown and Kool & the Gang ore just a couple of the names that 
have recently graced the marquee. 

The Hard Rock Hotel and its concert venue, The Joint, mode 
it safe to rock out in Sin City, and bonds of all types routinely 
include the town on their itineraries. Look for Alicia Keys at the 
Aladdin Theatre on July 27, and check local listings for other 
name acts. 

Local musicians perform everything from swing to 
contemporary hits at the Aladdin's Sinbad's Lounge. It's a fun 
setting that evokes the sensualit/ of Shaherazade and the 
exoticism of the Arabian Nights. Pillars, minarets, and lanterns 
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that just might be magical set the stage 
for a night of dancing and drinking. 

There's a whole new world of 
nightlife at the Palms Casino Resort, 
which opened late lost year off the Strip, 
across from the Rio. It's a 55-story white 
monolith topped with a pulsing crown of 
roinbow-hued neon, and some of the best 
views in town can be had from the 
outdoor deck of the top floor Ghost Bar. 
A 1 2-foot-tall mosaic ghost greets visitors 



at the lobby's high-speed elevators, which 
quickly whisks them to the top, where the 
house special is the glow-in-the-dork 
Ghostini (made with Midori). It's a torrid 
singles scene with feverish bar action, hot 
DJs, and 360-degree views from the sky 
deck. Don't look down, though, if you're 
prone to vertigo — the glass floor provides 
a view all the way to the ground, 55 
stories below. 

If it's dancing or live music you 



want, then drop in to Rain, o 25,000- 
square-foot, multilevel nightclub inside 
the Palms. Macy Gray and Pink have 
taken the stage here, and DJs spin an 
electronica-heavy mix most nights. A 
river with dancing waters surrounds the 
bamboo dance floor, and fireballs, 
fog, computerized lighting, and other 
effects make this more than just another 
dance joint. 

Nights ore always warm this time of 
year in Las Vegas, so poolside fun is a 
viable option. Check out the just-opened 
Skin Pool Lounge at — where else? — 
poolside at the Palms. It's two pools, 
actually, and don't miss Mermaid Cove, 
where voyeurs can peep through 
portholes to see gorgeous models in 
bikinis swimming underwater. It's the 
perfect place to get out of a wet bathing 
suit and into a dry martini as a Plexiglas 
dance floor goes over the water, and 
live bonds and DJs, both local and 
imported, keep the crowd dancing late 
into the night. 

Kohunaville at Treasure Island pumps 
up the action with "flair" bartending — think 
Tom Cruise twirling and tossing bottles 
and martini shakers in Cocktail. This 
Caribhieon-themed restaurant and bar, 
with its colorful island decor, complete 
with waterfall, and laid-back music is the 
perfect place for a froo-froo drink 
complete with miniature paper umbrella 
and exotic fruit garnish. 

Similarly, Mirage's Lagoon Saloon 
has a tropical motif, fitting the hotel's 
Polynesian theme. Here, you'll find a live 
band pumping out rock and R&B hits in 
on airy atrium setting while servers in 
bright outfits serve moi tois, pino coladas, 
and other colorful, exotic libations to a 
party crowd. 

If you've got something to celebrate 
and feel like a gloss of bubbly, you can't 
do better than the Champagne Bar at 
Napoleon's in Paris Las Vegas, where 
they stock more than 1 00 Champagnes 
and sparkling wines, many of them 
available by the gloss. Choose among 
top producers, including Dom Perignon 




1 his \s the vciy '.cniimi.in thai Tiirnbtrry 
Place was buili around In our private 
world, there is no such thing as too 
much luxury or too many pleasures. 
Here in this lavish Las Vegas enclave, there is the security of living behind stately 
jjalcs, the splendor of owning an impeccably crafted residence, the enjoyment of 
the ultimate social life. Ownership comes with membership in the exclusive Stirling 
Club, including world class spa & fitness center, epic gourmet dining, nightclub, 
tennis, indoor and outdoor swimming. You may also enjoy Nevada's favorable tax 
climate tor primary residents. Luxurious 2, 3, 4 bedroom & penthouse condominiums, 
hom $550,01)0 to more than $3 Million For infonnation call (800) 616-2120. 




Tlic /iliict lo lii'f 
111 Lis Kt^tis 

Visit our Website at www.turnberry-place.com 
Lnakli by Tumbtrry Associalfs, ihc pcoplt who wrote iht hook on firipiilt dub lijtilyles 
777 Paradise Road, Las Vegas, Nevada 89109 • 702.732.9797 • Fax: 702.733.8222 

liOKER PARTICIPATION INVITED. Tliii offenng is mi* only by Ihfpfmptnus fa the condominium and no slatemfmshoulii 
be felled 'jpon tf not made m the pcospectus. This is not an oHei to sHI. or sokitaton o( o*feis to buy. the condominium units m states wheic 
such offe* of solicitation cannot be ma<*e Pnces. plans and architectural spttifications arc sub)«t to change without notice Models used m 
this ad do not reflect any racial prefereiKe Modtis us«d m this ad do not reflect any racial preference. WA8NINC:7HE CAUFOSNIA 
DEPARTMENT Of REAt ESTATE HAS NOT INSPtCTtD. EXAMINED OR QUALIFIED THIS Of FERING 
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Sampling our extensive offering of the 

BE A SLAVE TO FASHION 

world's most famous designers and stores 
may take a while. Bring an understanding 
companion. Nobody in Las Vegas exhausts 

I 

the fashion possibilities the way we do. 



shop simoncom Hours: 10 a.m. to 11 p.m. every day and till midnight Fridays^ndSaturdays 

Armani Ikiss Hugo Boss Fendi Versace St. lohn Ferragaino DKNY Polo Escada Ma.xMara Ciueci Louis Vuiiioii 
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(you con order oenotheque vintage bottles as well as the current 
1993 release), Perrier Jouet, Krug, Veuve Clicquot, and more. If 
you won big earlier in the evening, kick bock on a couch and 
try a classic combination: Channpagne and caviar. Lost 
everything? Just stick around until midnight, when Napoleon's 
welcomes each new day with a complimentary Champagne 
toast. 

Like to sip your spirits straight? You'll find some great bars 
to accommodate your tastes. Walk post the wall of fire to 
enter Rumjungle in Mandalay Bay, where a cage suspended 
over the bar holds not only the liquor but the jungle-themed go- 
go dancers. Try one of the many fine "sipping" rums straight up 
in 0 snifter. 

And you con choose from hundreds of vodkas ot Red 
Square, also in Mandalay Bay. Inspired by a classic Moscow 
tearoom. Red Square is famous for its private vodka lockers 
where celebrity members keep stashes of their favorite "water of 
life," as vodka was originally known. Compare Russian and 
American varieties side by side, or see if you can taste the 
difference between vodkas mode from grain and those distilled 
from potatoes. They're all served atop a frozen bar, and 
available in martinis or Russian-themed cocktails as well as shots. 

At the pool-adjacent Pink Taco at the Hard Rock, tequila's 
the drink of choice. Whether you're doing shots with salt and 
lime or sipping a top-shelf margarita, skip the gold stuff. You'll 
thank yourself in the morning. 

For a romantic evening, let the Dancing Fountains entertain 
you in the Fontono Lounge. This live-music club opens out to the 
Fontana Patio, with great views of the water show. It's an 




Left: Coyote Ugly at New York-New York, Top: Venus Lounge at the Venetian 
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Golf Galore- Enjoy a day of 
golf at one of four Walter's 
golf courses. Play with a friend 
one day or go solo for two. 



Don 7 miss Vegas ' sexy adult 
musical comedy TEASE. 
You and a guest will enjoy the 
show and receive a souvenir gift. 




Elemis Spa- Two guests receive use 
of spa facilities and we 'II treat 
one guest to a spa treatment. 




Gourmet Cuisine- Dine in 
ELEMENTS or TREMEZZO. 
Both are top ten restaurants in 
Las Vegas as recognized hv 
ZAGAT SURVEY aid 
WINE SPECTATOR. 



Wet'n Wild- Slip and slide at America's 
favorite water park. Four will enjoy a day 
of fun plus lunch and dLicounts in the gift shop. 



Take a Tour- You and a guest 
can take an all-day trip to 
the Grand Canyon or a tour 
of Hoover Dam and Lake Mead. 





Build a Custom Vacation starting at $99* 

Choose two incredible offerings from our list of six activities 
and make it your vacation, your way. 



Visit the website for more information 
and FREE offerings with every 
vacation package. 
www.vegasyourway.com 



The All-New 




'Offer based on availability. Package rate is on a per person, per night basis and requires a two night minimum stay based on double occupancy. 
Sales tax not included. Offer does not apply to convention or group reservations. Offers are subject to change or cancellation at any time 
and may include additional restrictions or requirements. Must be 21 years of age or older. Aladdin management reserves all rights. 

Call now 1-866-780-1090 • Casino Players please call 1-888-252-3346 



Cor' 
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THIS SUAAAAER 
COAAE PLAY 
IN OUR BACK YARD. 





Raced 28th Best Golf Resor 
in America by Golf Digest 



Summer Vacation 

Bed and Breakfast 
Package! 



$ 



room 
/vr nighl 

Includes $25 hood & Beverage Credit 

Offer valid 6/12102 thru 9/SI02. 

Resemcions are subject CO availability and must be made in advance- Rale 
includes $25 food & beverage credit per nighc no credit for unused por- 
tions; does not include tax and fratuities. Limited number 
of rooms allocated. Offer is not valid with groups/conventions. Blackout 
periods may apply. Other paciuges available: prices and inclusions vary by 
paclcage. Other restrictions mif apply, call for details. (S)20O2 H)ratt Corp. 




FILMING LOCATION 
OF THE MOVIE 
• AMERICAS SWEETHEARTS" 

AN 18-HOLE CHAMPIONSHIP 
GOLF COURSE DESIGNED 
BY JACK NICKLAUS 

EUROPEAN-STYLE 
CASINO 

SPA MOULAY 

EXQUISITE DINING 

CAMP HYATT* 
FOR KIDS 

TWO HYATT-SIGNATURE 
SWIMMING POOLS 

WEDDING GAZEBO 

LAKE ACTIVITIES 
INCLUDING 
KAYAKING. SAILING. 
CANOEING AND FISHING 

ONLY 17 MILES FROM 
THE LAS VEGAS STRIP 

v> "Mobil" w 

■''l^*^ 2002 -^P^ 



For reservations and information, 
explore 

www. lakelasvegas. hyatt. com 
or call 

1800 55 HYATT 



H YA^T 

S f G F N C Y 
lAtt tAS VEOAS »e$OllI 



FtrliheHjmTnidt' 
G Hyatt Corporation 2002 




Forum Shops at Caesars Palace 

elegant spot, with dancing both indoors 
and out. 

The music has changed — you'll find 
beats from hip-hop to deep house rather 
than disco — but the dancing still goes on 
at Studio 54 in the MGM Grand. 
Named after the iconic New York dance 
club, this Studio 54 features a couple of 
New York imports: the crescent moon 
from the original club hangs over the 
dance floor, and DJ Frankie spins nightly. 
Locals flock to the club Tuesday nights for 
EDEN (Erotically Delicious Entertainers 
Night), which caters to local entertainers, 
from showgirls to musicians. 

Not everyone wants pulsing music 
and flashing lights, and that's why places 
like Mirage's Baccarat Bar & Lounge 
were created. It's an old-fashioned piano 
bar, an oasis of calm and elegance in 
the center of the casino floor. Pull up a 
seat at the black baby grand piano, 
order a martini or a cosmo, and request 
a favorite tune. 

AAartinis are the way to go too at 
Treasure Island's Hideaway Lounge, a 
grown-up sort of place where you'll find 
live jazz and contemporary music nightly. 

Frank, Sammy, and Dino are gone, 
but their spirits live on, especially in the 
town's older areas. The Tropicana, the 
Riviera, and a few other properties, both 
on and off the Strip, really haven't 
changed all that much over the decades, 
and that's fine with more than a few 
visitors. One bastion of nostalgia can be 
found at Caesars Palace. Cleopatra's 
Barge, a re-creation of the watercraft 
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used in Caesars era, is a floating bar where waitresses in 
diaphanous toga-like gowns serve cocktails while hidden 
machinery gently rocks the boat so it feels like you're gliding 
down the Nile. 

Anyone seeking a calmer type of nightlife and wanting 
to avoid the hustle and bustle of Las Vegas proper need only 
visit Lake Las Vegas, just a short drive out of town. It's close 
enough that you can still see the skyline, yet far enough 
away that crowds are few. The fun here is at the Hyatt's 
Lotus Court, o multilevel space with outdoor fireplaces and 
cascading waterfalls. 

And, just as hotels will continue to be built, more nightclubs 
will open. The most promising one on the horizon must be 
Prana, the long-awaited spot from the An family of Crustacean 
fame. Opening In late fall in the Aladdin, Prana, which means 
"life energy" In Sanskrit, will have 16,000 square feet on two 
floors. The glassed-in restaurant downstairs looks out on the 
main dance floor, while the half dozen private suites upstairs 
share a VIP dance floor. Herbal tonics will augment the 
standard bar offerings. 

We all know by now that the free lunch is as mythical on 
entity as the Loch Ness monster, and many gamblers no doubt 
learned that a week of 99-cent shrimp cocktails could cost them 
thousands of dollars at the crops tables or slot machines. But Las 
Vegas does Indeed offer plenty of free and nearly free 
entertainment, much of it suitable for families. It all started with 
the Mirage's erupting volcano, the first attraction of its kind when 
the lava initially flowed back in 1989. It's still impressive, even if 
it's been eclipsed by newer generations of special effects 
elsewhere on the Strip, and throngs of visitors gather nightly for 
the shows, every quarter hour from dusk until midnight. 

Treasure Island upped the ante with its Buccaneer Boy Sea 
Battle. It's an epic, if short, clash between the naval officers of 
the HMS Britannia (a full-size replica of a British naval frigate) 
and the dastardly pirates aboard the Hisponiolo. In a show that 
colls to mind Disney's Pirates of the Caribbean but with live 
performers, there's plenty of pyrotechnics, cannon fire, and 
swashbuckling. And the crowd always sticks around to see the 
ship sink and its captain go down with it. 

Most impressive of alt, though, ore the Dancing Fountains at 
the Bellogio. These computerized jets of wafer — with dazzling, 
high-tech lighting — put on their first "performance" of the day in 
the afternoon, and ihe shows continue at 1 5-minute intervals late 
into the evening. Eclectic popular music, from Lionel Richie to 
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Clockwise, from top: Hyott Regency 
Lake Las Vegas Resort, Aladdin 

Resort & Casino, Four Seasons Hotel, 
Poris Las Vegas Hotel & Casino, 
Treasure Island Hotel & Casino 




Luciano Pavarotti and Frank Sinatra, sets the mood. 

Stroll through the Forum Shops adjacent to Caesars Palace, 
which stay open until 1 1 p.m. during the week ancJ midnight on 
weekends. The architecture resembles a Roman courtyard, and 
the cloud frescoes on the curved ceiling literally make a slow 
transition from down to dusk over the course of each hour. Take 
a sect by the central Fountain of the Gods, modeled after the 
famous Trevi, which marked the center of the marketplace in 
Rome. It's great peoplewatching as a nonstop flow of humanity 
passes by on the stone-paved streets, many stopping to toss in 
coins for good luck between turns at the gaming tables and 
shopping binges at Forum shops — Gianni Versace, Gucci, 
Fendi, Louis Vuitton, and Solvatore Ferragamo, among them. 

There's even more going on by the Forum Shops' other two 
fountains. Every hour on the hour at the Atlantis Fountain you can 
witness an animatronic show, complete with fire, water, lasers, 
and talking figures, all depicting the falling of the city into the 
ocean. And over at the Festival Fountain is a Bacchus-themed 
show: The god of wine and merriment gets his 1 5 minutes of 
fame every hour on the hour. 

Over at Mandalay Boy, "wine angels," viewed from a 
distance, are hoisted up a four-story "sky cellar" of wine to pluck 
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special bottles for diners. Braver souls can subject themselves to 
the Shark Reef Experience, v\/here humans get frighteningly close 
to these aquatic killing machines. Less fierce looking, but no less 
impressive, are the rare white lions on display at the Mirage. 

Longtime visitors to Vegas know it's a town where nothing, 
save perhaps Elvis, is sacred. Here, even bathrooms can be fun. 
And they are at Mandalay Bay, where all the restaurants boast 
something unique in their WCs. At Rum Jungle, you'll find 
twinkling stars, while Aureole's facilities are coed, and the doors 
in China Grill are translucent frosted gloss. 

Still have some money burning a hole in your pocket? You 
could always plop yourself down one last time at a table and 
stake the family nest egg on a random roll of the dice or the flip 
of a few cards. 



LAS VEGAS BOX OFFICE NUMBERS 

Aladdin Hotel & Casino (702) 785-5000 

Mandalay Bay Resort & Casino (702) 632-7580 

The Mirage Hotel & Casino (800) 963-9634 

New York-New York Hotel & Casino (702) 740-68 1 5 

Paris Las Vegas Hotel & Casino (800) 237-7469 

Treasure Island Hotel & Casino (702) 894-7722 

For more information:www. Vegashotspots.com 

Clockwise, from top: The Strip, New 
York-New York Hotel & Casino, 
Mondoloy Boy Resort & Casino 
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e 20Q2 Vegasholspois.com. 



888-71 -VEGAS 



PROMOTION 



PLUGGED-IN 



LOS ANGELES MAGAZINE'S ADVERTISERS INVITE YOU TO FIND OUT MORE ABOUT THEIR PRODUCTS AND SERVICES. 
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Absolut 

www.absolut.com 


i 


Crown Royal 
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Starbucks Coffee 

www, starbucks.com 




Stoli Vodka 

www.5toli.com 


n® 
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ENTERTAINMENT 


Sports Club LA 

www thesportsciubla.com 


TELEVISION 


HOMF A CARDFN 


Dynamic Cooking System 

www, dcsapplionces.com 


ARTS A FNTFRTAINMFNT 


Paris Ceramics 
www.porisceramicscom 

Walker Zanger 

Vvwvv. vvu iNci Z.U nutf 1 . t-ui 1 1 


El Entertainment 

www.6onlins.conn 


MOCA 

www.moca.org 
Showtime 

www.showtimeonline.com 


TRAVFl A 1 FISURF 


Aladdin Hotel & Casino 

www.aladdincasino.com 
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Fairmont Miromar Hotel 

www.foirmont.com 


Vespa 

www.vespa.cotn 


Flight Options 

www.flighloplions.com 


FASHION «. RETAIL 


Four Seasons Resorts 

www.fourseasons.com 


Bebe 

www.bebe.com 


JetBlue 

www.ietblue.com 


Ben Bridge Jewelers 

www.benbrldge.com 





Donald J Pliner 

888-307-1630 

Ebel Jewelry 

www.ebel.com 

Forum Shops 

www. shopsimon .com 

Hugo Boss 

www.hugoboss.com 

Italian Trade Commission 

www.ilaltrode.com 

Nordstrom 

www. nordstrom . com 




AAandalay Bay Resort 

ws^'w. mandalaybay.com 

Mirage Hotel & Casino 

www.mirage.com 

New York-New York Hotel & Casino 
www.nynyholelcasino.com 

Paris Hotel & Casino 

www. paris-lv. com 

Princess Cruises 

www. prlncesscruises .com 

San Diego CVB 

www.sandiego.org 

VegasHotSpots.com 

www.vegashotspots.com 



Union Bank of California 

www.uboc.com 
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13355 VENTURA BLVD. 
SHERMAN OAKS (818-784-2915) 



L MON.-FRI.; D NIGHTLY. WELCOME TO THE BANANA REPUBLIC OF DINING 
rooms — undeistoted, beige, and hip. Linq ex-chef Andre Guerrero and port- 
ner Michoei Lomb, Soddle Peak's former wine manager, have a delightful 
Asian-inspired menu and a restaurant that is an instant hit. Highlights 
include coconut-lemongross soup, an ohi tower layered with seaweed, 
wok-souteed filet mignon on potato-mushroom hash, and Indian coi^ 



iander-crusted cod with lemon-cashew basmoti rice. The flouriess choco- I 
late cake is simultaneously dense and light. Beer and wine. ($$$) Cat- As ion ^ff i 
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DOWNTOWN/MID CITY 

Cafe Pino* 700 W. 5th St. (213-239-6500). LMoa- Fri.; 
D nightly. This is another one of Joachim Splichal's 
spots and is situated next to the Central Library 
in a box of glass with a handsome skward view. 
The food is Splichal Lite— eccentrically delicious 
Provencal- California cooking. Full bar. (SSS) Cali- 
fornia/lTcnch Bistro 

Ciudod 445 S. Figucroa St. (213-486-5171). LMon.- Fri.; 
D nightly The tortilla soup here at Mar\' Sue Milliken 
and Susan Feniger's downtown place is a star. Follow 
with their pan-I^tin cuisine: Argentine empanadas, 
Swiss chard with tomatillo sauce, and Brazilian mo- 
queca— mussels, shrimp, and other seafood in a co- 
conut-lime broth over c(Konut rice. Shuttle service to 
nearby theaters is available. Full bar. (SSS) Latin 

El Cholo 1121S. Western Ave. (323-734-2773). L-D daily 
L. A.'s oldest Mexican restaurant is famed for its mar- 
garitas, nachos, guacamole, and green-corn tamales. 
It's one of the best connections we Vc got between the 
old Spanish cooking of California and authentic 
Mexican cuisine. Full bar. Also at 1025 XVilshire Blvd., 
Santa Monica (310-899-1106). (S) Mexican 

Engine Co. No. 28 644 S. Figueroa St. (213-624-6996). 
L Mon.-Fri.; D nightly This is a dowTitown citadel of 
Boy Food— beef, chili, meat loaf^ and the like in a for- 
mer firchouse full of brass and leather It's a busy busi- 
nessmen's hangout, but if you go for pretheatcr dinner, 
they'll get you to the show on time. Full bar. (SS) 
American 

Langer's 704 S. Alvarado St. (213-483-8050). B-LMoa- 
Sat. IX'spite a dicey location across from Mac/Vrthur 
Park, this is an acclaimed deli w+K>se comed-beef sand- 
wiches have been proclaimed the best in the cit\'. As 
proof of L.A.'s great ethnic steu; chances are the peo- 
ple eating matzo balls at the next table will be speak- 
ing Spanish, Korean. Tagalog, or Japanese. Beer and 
wine. (S) Deli 

La Serenota de Garibaldi 1842 £. istSt. (323-265-2887). 
B Sat.-Sun.; 1,-1 ) daily 'l"his lai^ storefront in the heart 
of Bo\ie Heights attracts a stead)' stream of downtown 
gringos for a unique, tast^' menu that focuses on 
Mexican seafood. Beer and wine. (SS) Mexican 

McCormick & Schmick's Seofood Restaurant 633 
W. 5th St. (213-629-1929). LMon.-Fri.; D nightly This 
branch of one of the most successfol seafood estab- 
lishments in the Pacific Northwest holds close to 500 
diners. The decor includes kits of wtxxl and leather, and 
menus arc printed daily to reflect what's new, mixing 
traditional offerings with contemporary.' tastes. Full 
bar. (SS) Seafood 

Nick & Stef's Steakhouse 330 S. I lope St. (213-680- 
0330). L Mon.-Fri.; D nightly. At Joachim Splichal's 
highbrow steak house, giant cuts of beef hang dra- 
matically in a glass-walled aging chamber, and the serv - 
ice in the modemc dining room is flawWss. Meats are 
superlative, and sides like artichoke grarin are seriously 
indulgent. So is the Wmon meringue pie. M bar. (SSSS) 
Steak I louse 

Pacific Dining Cor 1310 W. 6th St. (213-483-6000). B- 
L-D daih: L.A. s oldest steak house is built around an 
old railroad car. E)q>ect top-qualit}' steles, serious ser\'- 



THESE LISTINGS ARE o guide to estoblishments re- 
viewed and recommended by our dining critics and 
staff ond have no relationship to any advertising in 
Los Angeles magazine. Visits ore anonymous, and 
all expenses ore paid by the mogozirw. 

Price classifications ore approximate ar>d ore based 
on o typicol three-course dinner for one person, ex- 
clusive of drinks, tax, ond tip; unless otherwise noted, 
these restaurants occept nx>st credit cords. 

Key to Symbols 

($) Irwxpensive— Dinner under $15 
($$) Moderate-AAostty under $25 
($$$) Expensive-Mostly under $50 
{$$$$) \fery expensive— $50 and over 

B: Breakfast; L Lunch; D: Dinner 

W£ WELCOME YOUR COMMENTS AND SUGGESTIONS. Pteose 

write c/o 'Dining Out,' Los Angeles magazine, 5900 
Wilshire Blvd., lOfh floor, Los Angeles, CA 90036; ore- 
mail us ot LAIetters@lamag.com. 



ice, and kits of manh^ sides. Prices for a hunk range into 
the S30S, but the prime, dry-aged beef is almost worth 
it. Full bar and extensive wine list. (SSS) American 
R-23 923 E. 3rd St. (213-687-7178). L Mon.-Fri.; D 
Mon.-Sat. One of the best sushi bars in L.A. is hidden 

I away in the downtown artists' district and t^rts canl- 
board furniture, exposed brick, and chefs vAk) make mir- 

I aclcs out offish and rice. Beer and wine. (SSS) Japanese 
A Thousand Cranes NewOtani Hotel, 120 S. Ix)s 

i Angeles St. (213-253-9255). L Mon.-Fri.; D nightly; 

, brunch Sun. (^tsidc is an elaborate garden, with trees 
and a waterfall. Inside, kimonocd waitresses shuffle 
among tables serving a mostlyJ^Mnese clientele every- 
thing from teriyaki chicken and sashimi to grilled eel, 
pickled jellj'fish with cucumbers, and raw squid. Full 
bar. (SSS) Japanese 
Traxx 800 N. Alameda St. (2i3-625-i99<)). L Mon.-Fri.; 
D Mon.-Sat. Fuse Spanish (i)olonial and moderne ar- 
chitecture with an equally eckt-tic crowd, and you ha\x- 
this swank stop in Union Station. Savor the ambience 
while enjoying a pork chop with mission fig polenta 
and follow it up with crunchy chocolate -truffle cake 

I with creme an^alse. Fiill bar. (SSS) California Nouvcau 

j Wofer Grill 544 S. (irand Ave. (213-891-ogoo). L 
Mon.-Fri.; D nightly The room is so(^ustk:ated if sonrie^ 
what businesslike, but the food is why you're here. 
(Choices include a seasonal range of top-notch oysters 
and an exquisite menu of fresh fish. The wine list is 
first-rate, as is the chocolate bread pudding. Full bar. 
(SSS) Seafood 
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Cafe Stella 3932 Sunset Blvd. (323-666-0265). 1) 
Tile.- Sat. At this neighborhood cafe hidden behind 
Sunset Junction, specials are noted on a chalkboard, 
fresh baguettes are whisked to the tables, and every- 
one seems engaged in serious conversation. The as- 
paragus salad and escaigpts in parsle)'-garlic sauce are 
nice starters, and main clishes include tarragon chicken 
[ and steak au poivR\ Save room for the creme brulee. 

Beer and wine. (SSS) French 
I Chomeau 2520 1 lyperion Ave. (323-953-1973). D 
I Thur-Sat. This small neighborhood charmer serves 
I Moroccan-st)1e cuisirw (fbameau is FreiKh for^cameH 
accessibk: to C^alifomia palatcs.The bistilla appetizer is 
an aromatic blend of ground chicken and spices 
wrapped in phyllo, and the baked halibut is olive- 
crusted. BYOB. (SS) Franco-Moroccan 
Fred 62 1850 N. Vermont Ave. (323-667-0062). B-L-D 
daiK: Chef Fred Fric and designer iTed Sutherland haw 
i tweaked diner ^ub to create a menu of chewy Korean 
j potato-starch noodles, tofo scramble, smoked-salmon 
sandwiches, even homemade Rjp-larts. This atro joint 
is cool 24 hours a day Beer and wine. (S) Fxriectic r)iner 
II Capriccio on Vermont 1757 N. Vermont Ave. (323- 
662-5900). L Mon.-Fri.; D ni^tly The smell of roast- 
1 ing garlic fills the dining room, thanks to a bustling 
kitchen cooking up chicken Vesuvio, spaghetti del 
mare, and rigatoni norcina (ground sausage, mush- 
rooms, and onions in a light cream sauce). For dessert? 
The squash-shaped zuccotto (sponge cake). Beer and 
wine. (SS) Italian 
I Mexico City 2121 Hillhurst Ave. {323-661-7227). L 
j Wed.- Sun.; D nightly. The decor is '50s Naugahyde, 
the crowd Los Feliz hipster, and the menu atypical Of 
the six enchilada offerings, the spinach— with a 
; Zacatecanas sauce of poblano chiles, sour cream, and 
onions— best shows the kitchen's ambition and abil- 
ity Shrimp is a favorite of the chef, and serious carni- 
vores will want to try the cochinita pibil (MKatan-stjHe 
marinated pork). Full bar. (S) Mexican 
Vermont 1714 N. Vermont Ave. (323-661-6163). L 
Mon.-Fri.; D nightly The atmosphere is elegant 
and the menu includes deliciously prepared standard- 
bearers like poached salmon, beef fillet, and roast 
chicken as well as such fancifol crcarions as a shrimp- 
and-arugula salad buzzing with citrus. The flour- 
less chocolate cake is just plain good. Full bar. (SSS) 
(^-French 

Vida 1930 FUUhufst Ave. (323-660-4446). D nightly Fred 
Eric's eccentric presentations can't disguise the fact 
that he's serving some of our finest meals. Acan- 
rilc^Tred appetizer may look like Frank Ciehr}' designed 
it, but smart and funny don't preclude delicious. Try 
the Thai Cohb salad; try the grilled roUed rare tuna; try 
anything. Full bar. (SSS) C^ifnmia 



I HOLLYWOOD/MELROSE 

Ago 8478 Melrose Ave. (323-655-6333). LMon.-Fri.;D 
nightly. At this sleek, highbrow showcase (co-owned 
l>y Robert Dc Niro), pastas are served piping hot and 
al dente and pizzas come direct from a brick oven. 
Entrees include the likes of monkfish with creamy po- 
lenta and baby rack of lamb. Full bar. (SSS) Tuscan 

Alessi 6602 Melrose Ave. (323-935-1197). D Mon.-Sat. 
This neighborhood boite makes elegance inviting. 
The cuisine is neither ftissy nor hea>'y, just superbly 
executed. Linguine is al dente. prosciutto pizza has 
a pastry-thin crust, and osso buco is so tender you 
j can toss your knife. After dinner, linger at the mar- 
ble-topped bar with a glass of Antigua muscat. Full 
bar. (SS) Italian 

Alex 6703 Melrose Ave. (323-933-5233). LTue.-Fri.; D 
Tuc.-Sat. Chef-owner Alex Scrimgeour (SCRIM- 
jer), ex of Saddle F^ak Lodge has beautifully appointed 
the old Citrus site and created a menu that goes 
way beyond the wild ones: knee-weakening foie 
gras; coriander-crusted skate wings; an exceptional 
lamb dish with osso buco and a rack on the same 
plate. Service is perfect. This is the place to cele- 
brate—or simply indulge. Full bar. (SSS) Contempo- 
' rary European 

, Ammo 1155 N. IlighlandAvc. (323-871-2666). B-L 
Mon.-Fri.; D Mon.-Sat.; brunch Sat.-Sun. The highly 
regarded catering company's tiny calc sports exposed 
pipes, paper lanterns, and severe (but comly) metal 
chairs and dishes up everything from ten-grain pan- 
cakes to turkey burgers, tuna taitare to lasagna, grilled 
chicken to chocolate mousse layer cake. Beer and wine. 
(SS) American 
Cafe des Artistes 1534 N. McCadden PI. (323-469- 
7300). L Mon.-Fri.; D nightly A garden complete with 
fountains and a tree-draped terrace surround this cozy 
bistro, where the fireplace is always lit. The must-have 
item is the confit de canard served with green cabbage 
and sauteed apples — that is, if you're able to eat any- 
thing after devouring the jumbo shrimp cocktail Full 
bar. (SSS) French 
Campanile 624 S. La Brea Ave. (323-938-1447). L 

j Mon.-Fri.; D Mon.-Sat.; brunch Sat.-SuiL Mark Peel 

I and Nancy Silvcrton own this bcautiliil showcase of 
uiban-rustic cuisine that is consistently ranked among 
L.A.'s finest. The menu changes regularly but might 
include such innovative concoctions as cedar-smoked 
trout with fennel salad; rosemary-charred lamb with 
artichokes, fava beans, and olives; and sour-cherry 
brioche. Full bar. (SSS) California-Mediterranean 

i Dor Maghreb 7651 Sunset Blvd. (323-876-7651). D 
nightly C )ur licst-known Moroccan restaurant is a pbce 
/Uaddin might open. Sit on cushions and eat chicken 

j and olives with your fingers while a belly dancer un- 

j dulatesinchesftomytxirnose. Full bar. (SSS) Moroccan 
Joni 8360 Melrose Ave. (323-655-5600). D nightly Every- 
one here seems to know owner Andy Nakano, who 
likes to keep the menu in flux. Meals start with a com- 
plimentary vial of sake and might include tangerine- 
glazed Sonoma quail with spicy cucumber salad, 
Szcchuan peppcrcom-studded teriyaki-grilled rib eye, 
or a five-course omakase. Have room for one more 

! bite.'Chocolatesouffleorwasabisorbet. Full bar. (SSS) 
Cal-Asian 

Les Deux CoMs 1638 N. PalmasA\«. (323-465-0509). 
LMon.-Fri.; D nightly Even if you're not Somebody, 
you might fool everyone if proprietress Michcic Lamy 
shows any signs of recognition. The scene, particulariy 
in the garden, is worth the trip, aiHl the menu is bring- 
on-thc-butter French: frisee salad with foie gras and 
wild mushrooms; potatoes with osetra; pork tender- 
loin; and sliced chicken breast in a velvety foie gras 
sauce. Full bar. (SSS) French 

Lucky Duck 672 S. Brea Ave. (323-931-9660). L-D 
Mon.-Sat. Qief-owner Philip Chiang is cooking his fe- 
voria' Asian — accent on Chinese — food. I Ic's got a sweD 
crow^l and a cool room hung with huge antique scrolls, 
but the focus is on what comes out of the kitchen: 
Capitalist Pig; Llgiy Dumplings scallkin pancakes, ktnon 
chicken like you've never tasted, and noodles that are 
meals in themselves. Beer and wine. (S S) Asian 

Lucques 8474 Melrose Avx-. (323-655-6277). LTuc.-Sat.; 
! DTixj.-Sun. Highlights at Suzanne Coin's foodie mccca 
include braised beef short ribs with potato puree, 
greens, and horseradish cream and a prix fixe menu 
that features the chefs specialties and changes weekly 
i Full bar. (SSS) California- Mediterranean 
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Mortons 8-64 Melrose Ave. (3io-2-6-?:oi). I.Mon.-Fri.: 
13 Mon.-Sat. 'Itiedisi'cmingtlintr tan s|ria sprinkling 
of liij! \anics fiiilinj; up on the likes of overstuffed 
shrimp qucsadilLxs, crab cakes, filet mignon «ith scuwl 
spinach, and pork chops with horseradish polenta. 
Ck>se the deal with a hot-tiidge sundae. Full bar. (SSSS) 
American 

Musso & Frank Grill 1 IoIK-wikhI Rhd. (!2V467- 
— SS). li-l.-n iue.-Sat. The oldest restaurant in 
Holl\"wood remains a (kirk, imposing landmark sen - 
ing tlannel cakes in the morning and short ribs at 
night, along with the martini against which all others 
must be judgeil, "I"he waiters are gniff, experienced, 
and perfect. l\ire Raymond C^handler. l-ull bar (SSS) 
C x)ntinenlal 

nuino iiKs Melnise Ave. (323-467-110)0. LFri.;Dnightlv 
Joachim Splichals landmark isoncof l..A.'smost con- 
sistently acclaimed restaurants. { irilled asparagus 
with shaved trufrtes. braised veal cheeks with 
hand-rolled macaroni, striped bass with white-bean 
mousscline. anti a cote <lu boeuf car\ed tableside iirc 
ail, well, kind of perfect. For dessert tr\- the piping- 
hot fruit potpie with Minilla ice cieam. lull l)ar. (SSSS) 
( jll rench 

Pinot Hollywood 1448 N. GowcrSt. (323-461-8800). 1. 
Mon.-l ri.; D Mon.-Sat. This Splichal outpost has a 
pun-filled menu and serious food and wine. Tr\' the 
crab-and-risotto cake, bacon-wrapped steak with mush- 
room ntLshedsor veal short ribs with pumpkin ravi- 
oli. IFie w alled-in patio is one of the nicx-st in I -A. Full 
b.ir (SSS) Oil-French 

Sonoro Cafe iSo S. l,a Brea Ave, (323-8?--i8oo). I. 
Mon.-l-h.; D nightiv 'Hiis upscale cousin of the ven- 
erable 1-1 (^holo serv c-s Southvustern cuisine for meat 
lovers iind sheIIfish-ion.idos, 'Frv- the south lexas ante- 
lope, cowboy steak, smoked pork chop, or, when in 
season. ab;ilone. Full bar (SS) Southwestern 

Thailand Plaza >i2i I IoIKwhmI Blvd. (323-*)93-i)ooo). 
L-13 dailv llus IS a rruiik-ap n)mp on the eastern a-aches 
of HollywtxKl, featuring an assortment of IVxkI stands 
arranged aniund a pla/a and Thai rtK'k bands onstage 
all niglit long. Menus tend to tiverlap, and the mcc kmb 
from one pbce m.iy Ik better than that from another 
The ovenill experience is an altcmatisx- aalitv: Full bar. 
(S)Thai 

Yomashiro iqqq N. Sycamore Ave. (323-466-112?). 1) 
nightiv llie ftxxl hca- — sushi, tempum, and terivaki — 
ma\' not match the \ie\i; but it's the ideal place to take 
out-of-towners for a drink and dazzle them with the 
lights of HoUyvuKxI. Full bar. (SSS) C^-Asian 



LA CiENEGA/ 
WEST HOLLYWOOD 

Aho Poloto N. hi Cicncga Blvd (5io-6r-q27i>- D 
nightly. Ilnis nKxicm echo chainlx^rof a space serv es 
favorites tVom up and down the Boot: co/ze alia 
Nqxjictana (musscU with p;irsle\; gariic. and tomatoes). 
thin<rust pizza, and a supert) nionktish fillet sautccd 
with lemon, capers, and oHve oil. The gelato is 
rciKiwiKtl. the w-arm chtKohte tan uith kiui and rasp- 
berry sauces dou-nright headv. ITie espresso is perfect. 
Full bar. (SS) Italian 

Angelini Osterio -313 Beverly Blvd. (323-297-0070). 
L Mon, Sat.; I ) nightly ITie place is tiny, the kitchen 
is o|H-n. and the r(K)ni is busy The menu's written in 
a pastiche of Italian (taglicrino con salumi e burrata) 
and r.nglish (pork chop with red cabbage and apple), 
and the fmid is equally mixed. A special of polenta, 
olives, and scallops is divinity on a plate, but a sea 
bass fillet might pack a few bones. Beer and wine. 
(SSS) Italian 

Amie Morton's of Chicago 43^ S. I^Cienega Blvd. 
(310-246 ^01). n nightiv 'niis\\"md\ (at\ oti^h(K)t is 
a classic American steak house complete with ma- 
hoganv paneling and waiters who wheel slabs of beef 
and veal and live lobsters tableside in lieu of menus. 
The more than ample portions are the |XTtect entree 
to cholesterol heaven. l ull bar. (SSS) American 

Bolboa Prime ( irafton I lotel. N462 W. Sunset Blvd. 
(323-(^-o-N3N3). B-L-D daily Steak's the name of the 
game, and the prime cuts, trom porterhouse to os- 
trich are fop of the line, scr\'ed with various rubs 
(blue cheese, peppercorn) and sauces (pinot noir, 
truftlc). ^bu choose. Skip the roasted broccoli and 
only go for the mac 'n' cheese if you're into heavily 



smoked (iouda — and haven't had more than your 
share of the .uUiictive shoestring potatoes. lull bar 
(SSSS) Steak House 

Borfly S730 Sunset Bhd. (3io-36o-q4QO). I) Mon.-Sat. 
This spin-off t(t the I'iiris nijjitcluh is tucked behind a 
veKet n)|X'. Inside, assuming xou m.ike it, are gilt ch;iirs 
and mostly model Uxnl. like goat cheese salad spiked 
with toasted nuts. One dessert of note: chocolate 
whiske\' cake. I'ull bar. (SSS) Continental 

Blue Palms <S2g N. Ij(!ienega Blvd. (310-652-9007). 
I) luc. Sun.; brunch Sun. This is an indoor-outdoor 
(juirkily-stylcd boite where tuna lartare is a beauti- 
ful thing, but macadamia- crusted prawns arc heavy 
and sweet. A pan-roasted filet mignon is a good cut. 



sen'cd with great (iorgonzola niashcds. but the po- 
tato-wrapped sea bass is condemned to swim in a 
ho-hum broth, I ull bar (SSS) .American I-xlectic 

Celestino Italian Steak House X90S Beverly Blvd. 
(310 <S5S I ) nighth: ( 'ck-stin<i I )rdg()'s steak house 

celebrates Pictlmontese beef — tasiv meal nideed. 
Sauteed rapini and garlic mashcds are hearty sides. 
Kzzas pastils, and risotto are nonlxx-f alternatives, ;ind 
the c()l<l lemon souffle is a dessert essential. l ull bar. 
(SSS) Italian Ste.ik House 

Choya Brasserie S-41 Alden Dr. (310-8^9-8833). L 
Mon.-l ri.; 1 ) nightly This multiculti bistro — with 
patio— is a hit with \Ve! lit's ereati\'e communit\; not 
to mention the staff at Cedars- Sinai. The fiKKl's un- 



CONNOISSEUR'S CORNER 



Sake Jockey 

JOZU OWNER ANDY NAKANO BEAMS AS HE INTRODUCES CUSTOMERS TO HIS 
newest organic sokes. They come to the table chilled, in short-stemmed glasses 
and redolent of their individual flavors, which ore obvious even to a novice's palate. 
It seems inconceivable — particularly to those who've experienced only mass- 
produced jug sokes served heated in ceramic flasks — that the gentle, nutty flavors 
and floral aromas of these ortisonal elixirs could hove been coaxed from the starchy 
centers of rice grains. 

Most of the soke Nokono chooses is jizake, 
which loosely translates as "local" or "country style." 
But for the Japanese, the term implies much more. 
Jizake makers eschew quick, modern methods, 
preferring detail-oriented crafting and rice strains 
unique to the area to enhance the beverage's char- 
acter. Over the centuries Japanese brewers hove 
established themselves near mountain springs that 
hove distinctive-tosting, mineral-rich water. "Just 
OS New York-style bagels or pizza won't taste 
right without New York water," says Nakano, "so 
it is with sake." 

As a budding restaurateur working at his par- 
ents' landmark Japanese restaurant. Imperial Gar- 
dens (which closed in 1989), Nokono paid scant 
attention to the ordinary sake he served. But as a restaurant consultant in the 
early '90s he began to taste the wide range of jizokes coming in from Japan. By 
the time he conceived Jozu in 1996, he knew which ones would complement 
the restaurant's Col-Asian food. 

The soke menu is ever evolving but oiwoys includes at least three organic vari- 
eties. For appetizers Nokono recommends Doisichi Kimoto Honjozo, mode with or- 
ganic brown rice. Kimoto refers to the use of "live," or raw, yeast starter, which de- 
velops loyerings of soft, rich flavor. Honjozo denotes a soke blended with a bit of 
brewer's alcohol to produce a drier finish. 

For entrees Nokono suggests Koguyohime for its bolder taste and interplay of 
fruity overnotes (although no fruit is used in its making). Designated o /unmai (pure 
rice) daiginjo, the fanciest grade, Koguyohime has no added alcohol or glucose. 
There are various grades of junmoi sokes, but only those using rice with 50 percent 
or more of its "impure" outer layers polished away con be designated "daiginjo." 

For dessert Nakono often recommends Ginkoboi, o junmoi infused with the 
essence of plums. It has a subtle crispness that provides o refreshing endnote to a 
mealJozu, 8360 Melrose Ave., West Hollywood, 323-655-5600. -linda burum 
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errmgly good, somevv'hat surprising gK'cn the bustle 
and lengthy menu, and intotporates Asian tinges uith 
continental regulars. Think grilled mahimahi with 
black-bean sauce and halibut with lemongrass curry 
and glass noodles. Nifty cocktails. Full bar. (SSS) 
French/Italian/ Asian 

New CWoutis 8630 W Sunset Blvd. (310-659-5233). B- 
L-D daily. Chtxjsc ind<K)r or outdoor seating here — 
either option provides plenty to look at. The Sunset 
Plaza parade of ab fab types, many Europeans, defies 
a working stiff s schedule and is particnJarly perky on 
wcckent^. MiJti-accented smokers make their mark 
al fresco; inside it's less of a look-at-me crowd, (ireat 
salads and pastas, delish steamed mussels, and fticd 
calamari ate fine hiel for five-star people watching. Full 
bar. (SS) Cal-French 

Conffite 7953 Santa Monica Blvd. (323-848-7700). L-D 
daily. Toribio Prado, founder of Cava and Cha Cha 
Chicken, is at the stove in this cheery place, whose de- 
lightfiil menu offers appetizers like nopal salad with 
manchego-sprinkled jicama and ginger-laced ceviche 
in buner lettuce shells. Delicious camaiones nc^^ come 
lazing in a pool ofblack-pepper sauce and taste just like 
Jamaica. For dessert, go Ckllic with the tartc tatin. Full 
bar. (SS) Latin 

Dan Tana's 9071 Santa Monica Blvd. (310-275-9444). 
D nightly This old-fashioned hangout is a favorite 
among those who IK-e for great steaks aixl chops, served 
by waiters who have been around, well, forever. The 
rtxjm is dark, the drinks strong. Celebs who hate to be 
bothered love the place. The spaghetti sauce is right 
out of Little Italy Full bar. (SSS) Northern Italian 

Dominick's 8715 Beverly Blvd. (310-652-7272). D 
Mon.-Sat. Frank Sinatra owned this restaurant and 
lounge back when it was a Rat Pack haunt. Its newer 
incarnation, under the ownership of Jon Sidel, packs 
in its own share of the hip and famous with mac 'n' 
cheese, shrimp cakes, tuna au poivre, and steak. The 
cocktail menu is as long as your arm. Full bar. (SSS) 
Continental/American 

Grand Lux Grfe 121 N. LaCienega Blvd. (310-855-1122). 
L-D daily; brtmch Sat.- Sun. Imagine a Venetian train- 
station cafi^ with belle epoque touches and a Vegas w- 
neer. ^Xfcdge it into a comer of the Be\erh' Center, fillit 
with comfy booths, a gargantuan menu of everything 
from pancakes to salads tojamaican-styie pork platteis, 
and hire an army of bbck-clad headset-wearing conduc- 
tors to ensure seating efficiency \bila The Cheesecake 
Factory has opened an upscale version of itself, and it's 
been SRO since day one. Full bar. ($ S) Gkibal 

hoCho 7311 Beverly Bkd. (323-938-9009). DTue.- Sat. 
W^tresses are oblivious of the himinanes in the crowd, 
and there's a menu of sake to sip along with your tat- 
suta age, ajapanese-style deep-fried chicken that's lu.s- 
cious and grcaseless. Sashimi (they don't serve sushi) is 
usually sparkling-fresh tuna or yellowTail with spiked 
sov sauce. For dessert, it's green-tea or red-bean ice 
cream. Beer and wine. (SS) Japanese 

The Ivy 113 N. Robertson BK-d. (310-274-8303). L-D 
daily; brunch Sim. This is the place to be seen dining, 
whether on the streetfront patio or inside where it's as 
coz\' as a French farmhouse. The menu, which never 
changes, runs from crab cakes and chopped salads to 
pastas, tandoori chicken, and grilled fish. The hand- 
some hand-painted crockery is also sold next door The 
tarte tatin and key lime pie are especially delish. Full 
bar. (SSS) American 

Joss 9255 Sunset hWd. (310-276-1886). LMon.-Fri.; D 
nightly Drive too last and youll miss this gem where 
excellent Peking duck is served with a tableside flour- 
ish. Regulars also flock here for the mulrircgional dim 
sum, apricot spareribs, and Mongolian lamb. Steamed 
chocolate pudding for dessert. Full bar. (SSS) Haute 
Chinese 

Kotano 8439 Sunset Blvd. (323-650-8585). D nightly 
From the boys who brought you Balboa and Sushi 
Roku comes this salute to robata-yaki: everything from 
yellowtail to chicken gizzard is cooked over an open 
flame and served on skewers. Not even the excellent 
toro tartare, however, can top Dodd Mitchell's sleek 
design, which mixes Italian Renaissance brick and mor- 
tar with the woodsy warmth of a Japanese temple. 
Watch Sunset from the patio. Full bar. (SSSS) Japanese 

Le ftW Bistio 631 N. La Cienega Bhd. (310-289-9797). 
L Mon.-Fri.; D nightly Specialties at this decent, in- 
expensive bistro include moulcs marinicre and herbed 
chicken with pommes frites. Occasionally there's a 
Moroccan edge, as in the wild mushroom ravioli. Full 
bar. (SS) French 



Umi 8338 W 3rd St. (323-655-455?)- D nighdy It's Dodd 
Mitchell's design that put this pLice on the map: white 
walls, marble, glass, and Brancusi-inspired woodwork. 
A fabulous crowd dines on Moroccan seared chicken 
with chutney and soy-mirin-glazed Chilean sea bass 
with wasabi masheds. The lemon meringue semilrcddo 
is luscious, but most meals here end with a martini in 
the lounge. Full bar. (SSS) Fusion 

The Little Door 8164 W 3rd St. (323- 951-1210). D nightly 
The place is such a poorly kept Industry secret that it 
doesn't even need a siga The ambirious menu changes 
every month and offcrs appetizers like grilled vegetable 
terrine and entrees like marinated swordfish. Beer and 
wine. (SSS) Franco/Mediterranean 

Loconda Veneto 8638 W. 3rd St. (310-274-1893). L 
Mon.-Fri.; D nightly. This little restaurant across 
from Cedars-Sinai has Venetian cuisine as good as 
anything on the Grand Canal. The setting may be 
small, but the cooking is grand. Beer and wine. (SSS) 
Northern Italian 

L'Orangerie 903 N. I j Cienega Blvd. (310-652-9770). 
D Tue.-Sun. The opulent rooms are worthy of 
Vfcrsailles, and the food, quintessential French, Ls equally 
regal; beluga with com blini and sour cream, beef ten- 
derloin with Bordelaise sauce, roast \eal chop with tarte 
tatin. The chocolate cake— chef Ludovic Lcfebre's 
mom's recipe— is indescribably delicious. Full bar. 
(SSSS) French 

Mark's 861 N. La Cienega Blvd. (310-652-5252). D 
nightly; brunch Sun. The patio space fronting the 
boulevard packs in a West HoUs'wxxhI crowtl. Skip the 
appetizers and go straight for the pasta, fish, fowl, and 
incats— all well prepared Ciiocolate souffle for dessert. 
Full bar. (SS) California 

Motsuhiso 129 N. La Cienega Blvd (310-659-9639). L 
Mon.-Fri.; D nightly It looks like an ordinar\' neigh- 
borhood sushi bar. but wait till you get to Nobu 
Matsuhisa's 25-page menu of ctxiked seafood dishes, 
including miso-fla\'ored black cod, shrimp in a pepper 
sauce, and tcmpura sea urchin in a shiso leaf Beer and 
wine. (SSS) Japanese 

Mimosa 8009 Beverly Blvd. (323-655-8895). DTuc.-Sat 
This modest storefront bistro rescmbks an ordinary 
restaurant in ex-en.' waj- but one: The food is realh good 
A Rolls-Royce crowd dines on now-famous mac 'n' 
cheese with prusciutto, as wtJI as cassouk't, tikt mignon 
and roast chicken. The house motto: "No truffles, no 
caviar, no bizarre contxxrrions!" Beer and wine. (SSS) 
Country French 

Moombo 665 N. Robertson Blvd. (310-652-6364). 
D nighdy You've got your trickcd-out bar, a downstairs 
lounge candlelit for swift seduction, and a dining 
room with so much fabulousness, table hopping, and 
music, it's hard to savor the food: fresh tartares and 
ceviches, roast pork loin, steak au poivre, and ;\mish 
chicken (flown in from the East) with foie gras. The 
Cookie Jar is a salute to sug;ir. Full bar. (SSS) Progressnc 
American 

north 8029 W. Siuiset Bh-d (323-654-1313). D nightly 
This is a cool watering hole with a mod, Alpine feel. 
Excellent grilled shrimp cocktail and mac 'n' cheese go 
well w ith such house specials as the Twig & Berries 
(Frangelico, Chambord, Baile)''s, Absolut and cream). 
For serious eating, slip into a banquette and order the 
porterhouse and the superlative caramelized appk* t;irt. 
FuUbar.(SS)Eclecric 

Ofso 8706 W 3rd St. (310-274-7144). L-D daily ITiis place 
is popular with celebrities, who linger on the patio uwr 
fine thin-crast pizza and pasta, chicken, and fish. It's 
noisy; al'fable, and very reasonably priced. F'ull bar and 
exclusively Italian wine list. (SS) Italian 

The Palm 9001 Santa Monica Bhd. (310-550-8811). L 
Mon.-Fri.; D nightly You want stcak-'This is the place. 
The walls are covered with celebrity caricatures, the 
lxx)ths are packed, and the waiters talk fast— so keep 
up. Start with the clams casino and keep going with 
the double steak (a 36 -ounce New York strip for two), 
which has that misshapen look all great steaks have. 
Full bar. (SSS) American 

Pane e Vino 8265 Beverly Blvd. (323-651-4600). I. 
Mon.-Sat.; D nightly A celebrity-inteasK'e cafe with a 
rear entrance that allows stars to sneak in for a plate of 
roasted veggies in a clay potandsomeveryfine risotto. 
Full bar. Also at 1482 E. Valley Rd., Montecito (805- 
969-9274). (SS) Italian 

Seiioritas on Sunset 9040 Sunset Blvd. (310-274- 
6662). L-D daily This cavernous space had its hey- 
day as Scandia and is making a comeback in a new 
incarnation featuring mighty fine comida and a 



friendly bar scene. Go for jumbo-shrimp cocktails, 
ceviche, outsize salads, burritos, tostadas, and en- 
chiladas (Alaskan snow crab, no less). Turkey burg- 
ers for resolute gringos, tasty margaritas for all. Food 
is served until i a.m. Full bar. (SS) Mexican 

Surya 8048 W. 3rd St. (323-653-5151). L Mon.-Fri.; D 
nightly Restaurants don't get much more welcoming 
and Indian food in LA. doesn't get much better. Sapna, 
the sari-wearing manager, greets diners like treasured 
guests, and by the inevitable second visit, yixi're fam- 
ily: Stuffed nan is a meal in itself and the curries— veg- 
etarian or with tender chicken or lamb —arc exquis- 
itely seasoned. Tandoori dishes are expertly cooked, 
and a prawn-pepper masala is comfort food Eastern 
stiide. Beer and wine. (SS) Indian 

Swingers Beverly Laurel Motor Hotel, 8020 Beverly 
BKd. (323-653-5858). B-L-D daily The kind of spot fcx 
people who conduct business breakfasts at 3:30 p.m. 
or 1:30 a.m. L. A. sccnemeister Scan MacPherson has 
morphed this Special K-serving niigget of the Kennedy 
era into a plac^ where the MTV generation scarfs down 
tofii scrambles, chili omelettes, and smoothies. Beer 
and wine. (S) Eclectic 

Talesai 9043 Sunset Bhd. (310-275-9724). LMon.-Eri; 
D nightly One of our few upscale Thai restaurants is 
located in the heavy-metal ^etto on the Strip and of- 
fers dishes fancy and not. Heavenly duck is marinated 
in ginger and soy before being steamed and fried, a 
charhmiled rib eve is served with chile-coconut sauce, 
and the pad thai is dam near perfect FuUbar. (SS)Thai 

BEVERLY HILLS 

Brasserie des Artistes 8300 Wdshire Blvd (323-655- 
6196). L Mon.-Fri.; D nightly. Get in the Gallic spirit 
with an appetizer of foie gras. escargots, or warm 
goat cheese salad, and move on to steak tartare, filet 
nugnon with beamaise, or whitefish fillet with cham- 
pagne sauce. For dessert, choose fmm patisserie clas- 
sics: crcme brulee, crepes suzette, tarte tatin, and 
Grand Marnier parfait. Karaoke on Friday and 
Saturday nights. Full bar. (SSS) French 

© bar 8442 Wilshire Bhti (323-782-8157). D nighdy Folks 
hit this place for the comfortably packed bar, great 
tunes, and. of course, the caviar. Beluga, osetra, and 
sevruga arc sen'ed along with an army of vodkas in this 
small art deco space between Larry Flynt's building 
and the Temple Shalom. Among the dinner crowd, 
everyone is eating eggs — scrambled with American 
and golden caviar— and warm goat cheese salads. 
Dinners are inex-pensive; the caviar is not. Full bar. 
(S-SSSS) lurlectic 

Cafe Blanc 9777 S. Santa Monica Bh-d (310-888-0108). 
L-D 'lue.-Sat. Gemlikc cooking is served in this small, 
minimalist storefront space, where twt) prix fixe meals 
arc offered at dinner and the chef does what he wants — 
which is just tine with the regular^ who come from all 
over. Beer and wine. (SSS)Cal-yVsian 

Chodwick 267 S. Beverly Dr. (310-205-9424). D Mon.- 
Sat. The menu at Ben Ford and Govind Armstrong's 
place is imaginative and confident, spiked with crisp 
sweetbread-and-wild mushroom cannelloni, seared 
frog legs with shalkit-and-ehantcrelle custard, grilled 
scallops, and Roquefort-stuffed tenderloin. Full bar. 
(SSS) California 

Crustaceon 9646 S. Santa Monica Blvd (310-205-8990). 
L Moa-Fri.; D Moa-Sat. Think Indochiiu circa 1930. 
This theatrical wonder with a koi stream under 
Plexiglas, a terrace, and reed fans specializes in Euro- 
Asian seafood dishes. When in doubt, head for the 
house specialty: whole roasted Dungeness crab with 
garlic saucx- and secret spices. Full bat (SSS) Euro-Asian 

Trie Dining Room R^nt Beveih' Wilshire Hotel, 9500 
Wilshire Bhd (310-274-8179). B daily; L-D Mon.-Sat. 
Dishes like lobster napoleon in avocado sauce, roasted 
duck with orange grappa sauce, and Grand Marnier 
chocolate souffle keep customers— and not just hotel 
guests — coming back. The walls boast murals, and 
there's dancing and live jazz on Fridays. Full bar (SSSS) 
American/Continental 

Gangodin 326 S. Beverh' Dr. (310-553-0995). L Moa-Fri; 
D nightly. The scent of aromatic spices wafts in over 
the tiny dining room, and the dishes have intricate lay- 
ers of flavorings and ingredients. Tandoori chicken is 
exceptionally moist, sag paneer has a spicy bite, and 
barhecued lamb chops are done in the tandoor All the 
breads are worth breaking, but pace yourself There's 
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mango ice cicam for dessert. Beer and wine. (SS) Indian 

Gardens Four Seasons Hotel, 300 S. Doheny Dr. (310- 
273-2222). B-L-D daily; brunch Sun. Squeeze through 
the bar scene to reach this sanctuary; where you're likely 
to find low-key celebs grazing on dclightfijiy tweaked 
classics like homemade sausage of crab, salmon, and 
prawns with cognac-cured gravlax in a honcy-dill sauce 
and Maine k>bscer with black-trufHc porridge. Full bar. 
($SSS)Calitbmia 

Grill on the Alley 9560 Dayton Way (310-276-0615). I. 
Mon.-Sat.; D nightly 'ITic setting is decidedly mascu- 
line, the service perfect, the menu heavy with steaks, 
chops, and massK e vegetable portions. Martinis and 
moguls are in their element amid the wood, brass, and 
leather. Full bar. (SSS) American 

II F6mai0 30i N. BevcriyDr. (310-550-8330). B-I,-D 
daily The name means "the baker," but bread is only 
the startirig point for this hugely succcssftilchaia There 
are large open grills where they make wondcrfijl roast 
chicken and ovens for preparing fine pizza and calzone. 
FuU bar. (SS) Italian 

II Pnstoio 400 N. Canon Dr. (310-205-5444). LMon.- 
Sat.; D nightly Giacomino Drago's restaurant is alwa)'5 
good for antipasco, carpaccio, pasta, and risotto and 
reminds you of the homey neighborhood cafes tcMind 
all over Italv Full bar. (S$) Regional Italian 

Kate Montilini 9101 WtLshirt* Blvd. (310-278-3699). B- 
L-D daily An informal and moderately trendy spot 
where nK>vie buzz fills the tables and Americana rules 
the kitchen. Faves include meat loaf, grilled chicken, 
burgers, and candy bar-^ce cream pie. Full bar (SSS) 
American 

Mako 225 S. Beverly Dr. (310-288-8338). L Wcd-Fri.; D 
Mon.-Sat. The open kitchen is almost as large as the 
blond-wood dining room of this outstanding restau- 
rant. Makoto Tanaka and crew balletically whip up 
cri^ oystei^^d-pickled beet salads and wok-sauteed 
sea bass with rapini and mushrooms in a spicy sun- 
dried- tomato sauce for a well-dressed clientele. As a 
final act, they dazzle with the likes of yuzu meringue 
tarts and chocolate souffle cake. FuU bar. (SSS) Asian- 
Mediterranean 

Maple Drive 345 N. Maple Dr (310-274-9800). KMon.- 
Fri.; D Mon.-Sat. A spacious, high-tech room with a 
back entrance allou's celebs to come and go unnoticed. 
The meat loaf' is sublime, the chili fine, the attitude 
cool Jazz combo ^Xfednesday through Saturday nights. 
Full bar (SSS) Calilbmia/Amcrican 

Mostro's Steakhousfl 246 N. Canon Dr (310-88S- 
8782). D nightly This place is serious about its meat: 
hand-cut USDA prime served with the bone in on 
400-degree places. Supreme. It's also serious about 
its martinis, which come in ftjll-sizc shakers left at 
your table. Lots of stately fishes to choose from as 
well Downstairs is dark and serious; upstairs is a hap- 
pening bar scene with live music for an over-40 
crowd. Full bar. (SSSS) Steak House 

Mr Chow 344 N. Camden Dr (310-278-9911). LMon.- 
Fri.; D ni^tly This Is one of those celebrity restaurants 
where stars actually show up to get away from being 
seen. Prices are high— particularly if you let the waiter 
order for you — but the cookitig is good. Specialties in- 
clude green prawns (marinated in spinach), drunken 
fish (fillet of sole poached in rice wine sauce), hand- 
made noodles, aiKl gaml)ler's duck (marinated, steamed, 
fried, and shredded). Full bar. (SSS) Chinese 

Nic's 453 N. Onon Dr (310-550-5707). D Mon.-Sat. 
I^arry Nicola has one cool supper club/marrini lounge. 
Nic's Oysters— lightly sauteed, with spinach, gariic, 
and walnuts — are brisk, baby. Li\'c music nightly Full 
bar (SSS) (Contemporary American 

VVminolli Ristoranfe 9513 .Santa Monica fikd (310-273- 
7588). l.-D Mon.-Sat. Massimo < )rmani, who spent 
more than a decade at Locanda Veneta, and wife 
Daniela have a romantic charmer where tiny greens 
are perfectly dressed and scattered with almonds, 
leek-and-crabmeat risotto is inlxised with lemon, and 
an oven-roasted veal shank comes with buttered baby 
carrots. Desserts like Piedmont- style hazelnut cake 
with candied orange keep the Tiiscan theme going, and 
the wcll-culled wine list is a*asonably priced. Full bar. 
(SSS)Tuscan 

Piccolo huodiso 150 S. Beverly Dr (310-271-0030). 
L Mon -Fri.; D Mon.-Sat. This is indeed a "little par- 
adise," thanks to Giacomino Drago, who is still in the 
kitchen at II Pastaio as well. Images from Cinema 
RmuUso (his fevorire movie) are projeaed on the walls. 
Salads and antipasri arc simple and perfect and entrees 
of note include rigatoni with wild boar ragout and veal 
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shank with polenta. The dessert menu could use a lit- 
tle fine-tuning. Beer and wine. ($S) Italian 

Polo Lounge Beverly Hills Motel, 9641 Sunset Blvd. 
(310-276-2251). B-L-D daily*; brunch Sun. This was a 
power-breakfast spot before there was such a thing. 
Tncd-and-true lavotites, including the AfcCarthy salaii. 
arc as goo<l as ever. There arc even a few updates, like 
the appetizer of shrimp and scallops stir-fried with 
sweet chile sauce and shredded green papayu Full bar. 
($SS)C:al-Asian 

Ratgn 180 N. Robertson Bhd. (310-273-4463). D nightly 
Regulars at Keyiihawn (Buccaneers wide rccciN'cr) John- 
son's restaurant know to put in two orders of the 
smothered pork chops (one to take home) and that 
there's always room for fried green tomatoes, peach 
cobbler, and a banaiu-cream pie that's dccadcnce-in- 
a-dish. Full bar. (S$$) Contemporan' Southern & Soul 

Spogo BevcHy Hills 176 N. C^ainon Dr. (310-385-0880). 
L Mon.-Sat.; D nightly. You've read the books, seen 
the TV show— now sit at the tabk;. VtTio doesn't know 
about Wolfgang Puck's California cuisine? \XTiat couW 
1k' ordinary— crawfish salad, filet mignon tartare, yel- 
lowtail, veal chop, lobster with asparagus puree— be- 
comes, in the hands of chef Lee I lefter, quite extraor- 
dinary. Sherry Yard's desserts are equally divine. Full 
bar. ($$S) California 

Temple 14 N. La Cienega Blvd. (310-360-9460). L 
Mon.-Fri.; D nightly Jun and So Yon Kim, brother- 
and-sister fashion designers, have a stunning upscale 
Korean dining room and patio. Food's swell, too. 
There's an extraordinary squash-and-pumpkin soup 
flavored with cinnamon and honey, sesame-crusted 
Arctic char that sits on a mushroom- risotto cake, and 
Korean kimchi ste«- that's redolent of tofij and sliced 
pork. It's all good. Full bar (SSS) Cal-Korcan 

Trader Vic's BcTcrly I lilton Hotel, 9876 \Xllshirc Bh d. 
(310-274-7777). D nightly. Trends come and go, but 
this institution is still serving pseudo-Polynesian 
rum-and-fruit juice concoctions with wacky names. 
A whole new generation has discovered the joys 
of drinking Zombies while dining on pupus and 
Chinese pork in a dark room. Full bar (SSS) Can- 
toncsc/PoKncsian 



WESTWOOD/WEST L.A. 

Bombay Cafe 12021 W Pico Blvd., Vfet L.A. (510-473- 
3388). L Mon.-Fri.; D nightly. This Westside fave is 
Llu*cr\' and informal, the nan is li^t, and the fatchpur 
special — shahi jhinga (niarinatcd jumbo shrimp), boti 
kabobs (tender lamb chunks), and mirch-masala tikka 
(marinated chicken) — is more than enough for two. 
FuUbar.(SS) Indian 

Bieexe Ontun.' Plaza Hotel, 2025 Avenue of the Stars. 
Onrury Cit>' (310-551-3334). B-I,-D daily Stop hea- on 
your way to or from the Entertainment C^^nter across 
the street. It's spacious and quiet, and the food is stel- 
lar, clams and ov-stcrs on the half shell, pceky toe crab 
cakes, king salmon with artichoke ravioli, thick pork 
chops with white<hed<lar macaroni. Desserts— par- 
ticularly the tarte tatin with cinnamon cream— IK'c up 
to all that eocs before. Full bar. (SSS) C^aliibmia Eckctic 

Brentwood Restaurant ond Lounge 148 S. Barrington 
Ave.. Brentwood (310-476-3511). D nightly. (>\vner 
Bruce Marder caters to the wx:ll-heck-d BrcntwtKxl set. 
The food is hcart> — pasta, pizza, meat loa£ short ribs, 
dr»'-agcd New York steak— with elegant touches. like 
a standout prosciutto with Hgs and a tuna carpaccio 
with pilled onion. The pommes frites arc might)' fine, 
too. Seal the deal with the Devil's Sin C'ake— dense 
chocolate mousse with raspberrv- sauce. Full ban (SSS) 
;Vmerican 

El Dofodo 1 1777 San Vicente Blvd., Brentwotxi (310-207- 
0150). h Mon.-Fri.; D nightly. Even in L.A. a veh'et- 
rope Mexican restaurant is unusual. But so tt is at this 
handsome spot where the scene is at the bar, but the 
food's tasty, too. Alongside standard enchilada-and- 
taco fere is a silky com soup, mclt-in-\'our-mouth came 
asada, and spicy polio mole. Desserts arc foil of sur- 
prises: warm chocolate-chile truffle cake, orange flan, 
and an apple cmpanada. Full bar. (SSS) Mexican 

Four Ooks 2181 N. Be\'crly Gkm BKd, Bel-Air (310-470- 
3623). LTuc.-Sat.; DTue.-Sun.; brunch Sun.TTiis se- 
cluded garden restaurant smacks of the fine eateries 
of Provence, where the tables wobble, the senice can 
be bemused, but the chef is alw^ on the mone)c Full 
bar. (SSS) Franco-/Vmerican 




Gyu-kaku 

10925 W. PICO BLVD. 
WEST L.A. (310-234-8641) 



D NKillTLY. W.VI.K IN, I HF. S"r.\FF 
shouts a welcome, and you're hustled 
to a table (or the bar) with its very 
own stainless steel charcoal grilL Pop 
some ctlamamc while you get the 
rundown on yakiniki dining and your 
waiter delivers small plates of mari- 
nated raw scallops, beef, ;uid shrimp. 
Once vou get the tongs you're offi- 
cially the chef It's a gcxxl time— but 
pay attention to your a.sparagas. Fast 
cooker. For dcs.sert, a rare yVsian dcU- 
cac\" s'mores. Indulge your inner Girl 
Scout. Beer and wine. (SS) Japanese- 
style Korean barbecue 



Gardens on Glendon ii39GlendonAve.,Wesrvvood 
(310-824-1818). L-D daily The neighborhood restau- 
rant was never this uptown. From tableside made-lo- 
order guacamole to a dry-aged New York steak on 
sauteed garlie spinach, the menu is as varied as each 
room's decor, with a fresh Provencal feel. Try the crab 
spring rolls wTapped in lettuce in a tamarind sauce. Full 
bar. (SSS) Continental 

Gaucho Grill 117^4 San Vicente Blvd., Brentwood (310- 
447-7898). L-D daily The chaibroil cooking and gar- 
lic can be smellcd a blcxrk away Big eaters should try 
the mixed-grill combos of steak, chicken, sausage, and 
swwtbreads— dishes for those who like their flavors 
strong. Beer and wine. (S) Argentine 

Homcooku 11043 Santa Monica BKd., West L.A. (310- 
479-7636). LMon.-Fri.; D Aton.-Sat. It's easy to order 
a medley of starters and call it a meal at this Mike 
Ovitz-backed minimall spot— spicy tuna ravioli (sub- 
lime), tuna tartare in a martini glass, and tuna sushi all 
come on a single plate. The mixed tempura is flawless, 
and the salmon sashimi roll is wrapped in cucumber 
with caviar. Entrees include rack of lamb, chicken 
tetiyaki, assorted sushi and sashimi dinners, and an out- 
standing omakase. Beer and wine. (SSS) Japanese 

II Moro 11400 W. Olympic Bhd., West L.A. (310-575- 
3530). LMon.-Fri.; D nightly. Power lunchers bored 
with Wcsrwood opt for this trattoria and its breezy 
patio. There's a kingly spaghetti with porcini mush- 



rooms, chicken sausage, olives, and onions. And for 
dessert, the cassata— zabaglione and chocolate ice 
creams with orange peel, hazelnuts, and candied cher- 
ries — is as good as it sounds. Beer and wine. ($$) Italian 

Indo Cafe 104281/1 National BK-d, West I.A. (310-815- 
1290). L-D Tue.-Sun. One of the best of our few 
Indonesian restaurants, this cafe serves inexpensive 
combination limchcs, which astuuixl with their intense 
flavors and generous size, in a pleasant room. 
Neophytes will discover what adventurous caters have 
long known— Thai food is good, but Indonesian daz- 
zles. No akohoL (S) Indonesian 

La Bnischetta 1621 Wfestwood BK-d., Westwood (310- 
477-1052). 1. Mon.-Fri.; D Mon.-Sat. This unpreten- 
tious trattoria is a popular celebrit)- haunt— calm yet 
not so much so that vou feel embalmed. The food, as 
a rule, is quite good, and it's the only Italian restaurant 
we know of that's run by a black belt in karate. Beer 
and wine. (SS) Italian 

Lo Cachette 1 0506 S. Santa Monica Blvd. (310-470- 
4992)- 1- Mon.-Fri.; D nightly Master French chef Jean 
Francois Meteigner serves his exquisite food in a beau- 
tiful dining room presided over by his wife, Allie Ko. 
From Petrossian caviar to foic gras terrine, from 
Marseilles bouillabaisse to sweetbreads with black 
chanterelle-morel sauce, from venison medallions to 
braised lamb shank with golden raisins, it's all extraor- 
dinarv Full bar. (SSS) French 

La Serenata Gounnet ick)24 W Pico Blvd., West LA. 
(310-441-9667). B Sat.-Sun.; L-D daily A revelation, 
with hand-patted ttxtillas, fresh chips diKted with grated 
anejo cheese, and guava and watermelon juices. The 
menu's loaded with interesting seafood items, not to 
mention a wonderftil g^tlickcd beef tongue in tomatiUo 
s.iuce. Beer and wine. (SS) Mexican 

Mishima 11819 VHkhin: Blvd., Wfcst I_A. (310-966-1062). 
L-U daily This is perhaps the most formal noodle 
house in town, where beautifully prepared platters of 
udon and soba are served with various flavorings and 
sides. Beer and wine. {$) Japanese 

Restaurant at the Getty Ceifiterizoo Getty Center Dc, 
West 1..A. (310-440-6810). LTuc.-Sat.; DThur.- Fri.; 
brunch Sun. Youll spot Getty architect Richard Meier 
and art-worid bigwigs in this reservarions-onlv dining 
room in the sky F-vervthing from the classic California 
cuisine to the wraparound vistas— stunning at sun- 
down—is perfect at this lovely museum restaurant. 
Full bar. (SSS) California 

Tonino 1043 Westwood Blvd., Westwood (310-208- 
0444). L Mon.-Fri.; D nightly The food at this Drago 
brother's upstairs/downstairs spot is superb. Starters 
include calamari stew, carpaccio, and artichoke salad 
with pecorino. And its hard to go wrong with the main 
courses: pumpkin and sage lasagna, risotto with shrimp 
and truffles, grilled ahi, T-bone with baby bok choy 
Velvety panna cotta with a berry compote is the ulti- 
mate kicker I'ull bar. (SSS) Italian 

Tengu 10845 Lindbrook Dn.'Wfestwood (310-209-0071). 
L Mon.-Fri.; D nightly This Japanese joint rivals ELTto- 
Q low in \X«stwood's placcs-tt>-be-sccn stakes. A three- 
sided bar is ever hopping, and the adjacent restau- 
rant-cum-su-shi bar is alw^ packed The sushi is fresh 
and prettily presented, and the tempura is delightfiil. 
The coconut ice cream (billed as sorbet) is served in a 
coconut husk and hits the spot. Full bar. (SSS) Japanese 

Zax 11604 San Vicente Blvd., Brentwood (310-571- 
3800). LTue.-Fri.; DTue.-Sun. Chef Brooke "Wil- 
liaimon's one to watch. Her appetizers include a tasty 
salad of grilled endive with burrata, apricots, and 
walnuts, and entrees like halibut with escarolc and a 
grapefruit emulsion are outstanding. Ditto the braised 
short ribs with Israeli couscous. A mint-ice cream sand- 
wich is the standout dessert. Beer and wine. (SSS) 
Contemporar)' California 

MARINA DEL REY 

Aunt Kizzy's Bock Porch 4325 Glencoe Ave. (310-^8- 
1005). L-D daily; brunch Sun. To many, it's the best 
Southern restaurant in Southern California, with a fol- 
lowing of actors and athletes who dig into massive or- 
ders of family-recipe fried chicken and down-home 
baked ribs. The all-jtxKan-eat Sunday bitmch is a true 
test of willpower No alcohol. (S) Southern 

Buggy Whip 7420 1.aTijera Blvd., Westchester (310- 
645-7131). L Mon.-Fri.; D nightly Red-leather booths, 
mature waiters, and a piano player crooning "M)' Way" 
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make this unabashed throwlMck so retro it's now. The 
no-tuss cuisine is served in Elizabethan portions: steak, 
lobster, pork chops with applesauce, and a roast beet' 
platter that «'ould make I,ecter go weak. Get vow ice- 
berg wedge with a dollop of green goddess. Wave to 
the piano man — and the photos ot' Liberace — as you 
leave. Full bar. (SSS) (x)ntinental 

CoHi Pinguini 6935 Pacific Ave., Playa del Rev (310- 
306-0117). I,Tue.-Fri.; DTue.-Sun. This Southern 
Califomian Roman holidaj' comes complete with fres- 
coes, authentic cuisine, and waiters from the old coun- 
try The spinach appetizer with olive oil and pepper- 
oncini is a real standout, while even,thing from the 
rigatoni Gorgonzola to the veal piccata is mo/to bene. 
Beer and wine. (SS) Italian 

Rtek 13455 Maxella Ave., Marina del Rev (310-822-8979). 
LMon.-I'n.; I) nightly; brunch Sun. Kvcn livelier than 
the decor at Hans Rockenwagner and Patty Shin's 
whimsical space is the eclectic menu: escarole ciabatta 
with white anchovies, tender Koreun-stv-le flank steak 
with first-rate kimchi, and sauteed trout with preserved 
lemons over couscous. Neither the roving tapas tray 
nor the Patticake— a rich chocolate cake with pista- 
chio creme anglaise— should be denied. Full bar. ($S) 
Eclectic 

New Tsuii No Hotio 4714 Lincoln Blvd. (310-827-1433). 
LTuc.-Fri.; D Tue.-Sun. Imagine a diner with ex- 
tiaordinarv' Japanese food. In a zero-atmosphere strip 
mall, your dream is manifest. It's packed with a clien- 
tele who knows fishes and ft^shness and believe them 
to trump the bells and whistles of obsequious service 
and heavy decor Whether you go for an extravagant 
omakase or order simpK'— a spider roll, sushi, sashimi, 
tempura,ortcrTyaki— ailisdhine. Ditto the wait staff! 
Come often enough and you get your own sake box. 
Beer and wine. ($$-SSS) Japanese 



CULVER CITY/VENICE 

Angal's 636 Venice Blvd., Venice (310-827-5878). L 
Mon.-Fri.; D nightly^ brunch Sat.-Sun. This is a clas- 
sic neighborhood jewel where a small bar gives way 
to two cozy rooms with pillow-lined banquettes, and 
the menu is creative and assured: ahi served three 
ways, teriyaki-glazed salmon served over udon, and a 
Icing-size burger with delicious french fries. F,nglish- 
toffcc pudding for dcssctt. Beer and wine. ($$) Ameri- 
can Bistro 

Axe 1009 Abbot Kinney Bh-d.. Venice (310-664-9787). 
LTue.-Fri.; D Tue.-Sun.; brunch Sat.-Sun. ITie at- 
mosphere is minimalist, but the food is hearti,' and de- 
licious. After an appetizer of grilled llatbrcad served 
with a trio of spreads — hummus, egg)Iant, and cara- 
melized onions— tuck into miso-marinated poached 
halibut or duck leg confit with plum-orange-cilantro 
sauce. Dessert? Chocolate-brownie pudding or peach 
cobbler. Beer and wine. (SSS) Eclectic 

Canal Club 2025 Pacific Ave., Venice (310-823-3878). D 
nightly A giant sushi and oyster bar anchors this styl- 
ish space (one of Frank Gehry's early landmarks). 
Appetizers range from sesame noodles and beef tacos 
to tempura chicken and eggplant fritters. Entrees in- 
clude filled sw^rdfish with red-bean puree and an ex- 
quisite porterhouse. l^iU bar. (SSS) Intemadonal Beach 

Choya Venice 110 Navy St., Venice (310-396-1179). I. 
Mon.-Fri.; D nightly 'lalk about a jumpin' joint. 1 lappy 
hour's a mob of the sleek and chic at this Asian mod- 
erne happening, and the food is always top-notch. 
Everything, from carpaccio, sashimi, sushi, and sea- 
weed salad to the pa.stas and the vegetarian plate, is su- 
perbly prepared. Full bar. (SSS) Franco- Asian 

Globe 72 Market ,Sl, Venice (310-392-8720). LVCtd-Fri.; 
D Mon.-Sat. The food here is casual — lots of risotto 
and pasta dishes including a tast)' gnocchi. For heartier 
fare, head for the grilled T-bones for two and pork 
chops with cherry-pepper ragout and tapenade. The 
wine list is well priced. Full bar. (SSS) California 

Hal's Bar & Grill 1 349 Abbot Kinney BlviL. Venice (310- 
396-3105). 1, Mon.-Fri.; D nightly; brunch Sat.-Sun. 
The main hang for Venice's artsy crowd, this room is 
home to one of the city's supreme Caesar salads as well 
as fine grilled dishes— including an outstanding veg- 
etable plate — served in a space that wouki work just 
as well in .Sol lo, except the attitude krvel is turned way 
down. Full bar. (SS) C^fomia 

James' Beach 60 N. Venice Blvd., Venice (310-823- 
5396). LWed.-Fri.; D nightly; brunch Sat.-Sun. The 



' menu atjamcs Evans's restaurant— which has a strong 
and loyal local following— couples fresh takes on 
American classics such as chicken potpie and Maine 
lobster with the likes of panfried sand dabs and grilled 
portabella. Don't skip the chocolate souffle. Full bar. 
(SS) American 

Joe's Restaurant io23Abbot Kinney Blvd., Venice (310- 
399-5811). I.Tue.-Fri.; DTue.-Sun.; brunch Sat.-Sun. 
Joe Miller's subtly stylish restaurant is a Venice land- 
mark that serves upscale creative food at moder- 
ate prices and was an early pioneer on what's now 
Restaurant Row. Entrees include beef risotto with 
grilled asparagus and crispy chicken with a spring- 
vegetable ragout. Full bar (SS) Cal-Ftench 

Lilly's 1031 Abbot Kirmey Blvd., Venice (310-314-0004). 
L-D daily Here's a delightful cafe with outstanding 
food. Check out the goat cheesc-and-leek tart, wild 
mushrooms and asparagus tucked in pufif pastry; or the 
crispy salad of fennel, c-ucumber, and celery with olives 
and goat cheese. The fish bourride and the thick sir- 
loin steak with green beans and potato gratin are top 
entrees. Dive into the floating island for dessert. 
Beer and wine. (SSS) French 

Primitivo Wine Bistro 1025 Abbot Kinney Blvd., Venice 
(310-396-5353). D Mon.-Sat. Tapas rule! Outstanding 
fried calamari, decadent cheese plates, and all manner 
of Spanish meats both cooked and deli style are a small 
sampling of the menu here, where standard entrees are 
also a possibility An extraordinary selection of wines 
by the glass, a minimatchic room with cement floors, 
and a cool but non-snooty vilx: have made this an in- 
stant favorite on Restaurant Row. Beer and wine. 
(SS-SSS) Mediterranean 

Wobi Sobi 1635 Abbot Kinney BK'd., Venice (310-396- 
8857). D Tuc.-Sun. This is the joint. Venice finally has 
a good sushi bar— superior fi.sh beau tiliilly presented — 
and a real neighborhood restaurant. Table hopping— 
no air-kissing— is rile. An extensive sushi menu is com- 
plemented by a few salads (pear and candied walnut), 
appetizers (popcom<rusted chicken wings), and en- 
trees (bouillabaisse ladled over a chewy rice cake, ten- 
der beef fillet with pumpkin puree). Asian-spiced 
desserts, if you've got any rtxjm. Full bar. (SS) Japanese 

SANTA MONICA 

The Beach House loo W Channel Rd (5io-4';4-8299). 
D Tuc.-Sun. This romantic, candlelit spot serves good 
food in warm, elegant surroundings — often to a col- 
lection of Industry heavyweights. The bar scene in 
back, once scarily crowded and trendy, has calmed 
down considerably which makes the cozy annex great 
foradrink. Full bar. (SSS) American 

Boeder Grill 1445 4th St. (3io-4?i-i655). LTue.-Sun.; D 
nightly. Mary Sue Milliken and Susan Feniger's 
hip cantina serves creations like rock shrimp ce- 
viche in serrano-lime marinade and plantain em- 
panadas stuffed with black beans, poblanos, and 
cheese, then topped with chipotle salsa and Mexi- 
can crema. Key lime pie for dessert. Full ban (SS) 
Mexican/Latin American 

Buffalo Club 1520 Olympic Blvd. (310-450-8600). L 
Mon.-Fri.; D Mon.-Sat. Don't be fooled by the drab 
exterior. Inside it's men's club elegant, and the food fits 
the scene: hush puppies alongside lamb chops, onion 
rings made with chili, and pot roast that can be ordered 
with a side of mac and Vermont cheddar. For dessert, 
try the disgustin^y divine pecan pie-crumble sundae 
with bittersweet-chocolate sauce. Full bar. (SSS) 
American 

Capo 1810 Ocean Ave. (310-394-5550). DTuc.-Sat. 
This tiny, romantic room sits smack on the ocean 
(no views, though) next to the Santa Monica Ker. The 
menu is short and simpk— filet mignon, rack of lamb, 
lobster risotto et al. — and the ingredients are ex- 
quisite. Finish with candied bread pudding. Full bar. 
(SSSS) Italian 

Chez Joy 1657 Ocean Ave. {310-395-1741). L-D daily; 
bninch Sun. Across the street from the Santa Monica 
Pier, C^zJ^' may be the perfect L.A. restaurant: saw- 
dust on the floor. Dino on the jukebox, and beach- 
combers and movie directors elbow-to-elbow at the 
bar The food — steamed clams, swordfish, steak— is 
really just another good excuse for one more round. 
Full bar. (S S) American 

Chex Mimi 246 26th St. (310-393-0558). LTue.-Sat.; D 
Tue.-Sun. The setting— two stone cottages linked tf>- 
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gether with a patio— is as French as the food. Hors 
d'ocum-s include escargots, smoked salmon, and puff 
pastry with chevrc. Rntrees arc indulgent: bouilla- 
baisse with lobster and shrimp.vcal chops with truf- 
fle-vinegar sauce, calf's liver sauceed in lemon sauce, 
lane tatin with homemade ice cream for dessert. Full 
bar. (SSS) French 

Chinois on Main 1709 Main St. (3io-3()2-qo25). L 
Wed.-Fri.; D nightly. The salads and the Sashimi 
appetizer are exquisite and light, but the entrees tend 
to be heavy. That doesn't mean thc\' aren't tasrv: C^- 
tonese duck, barbecued salmon with black and gold 
pasta, and bottarga are some of the stars. For des- 
sert, indulge in the crcme briilec trio. Full bar. (SSS) 
Franco- Chinese 

Diogo 2628 Wdshire Bhrd. (310-828-158;). LMon.-Fri.; 
D nightly Celestino Orago pursues his love of Sicilian 
cooking with dazzling success in this striking restau- 
rant, where the setting contrasts with the casualness 
of the cuisine — dishes like pasta flavored with dried, 
salted roe and eggplant cooked a dozen ways. Fiill bar. 
(SS) Italian 

Father's Office 1018 Montana Ave. (310-393-BEER). D 
nightly This is a bar, emphasis on beer, and entrance 
age is 21. Chcf-owTier Sang Yoon, ex of Michael's, makc-s 
primo tapas that are well worth the trip: imported 
jamon Serrano, spkr oln es, and house-cured white an- 
chovies. He's also got one of I..A.'s best burgers, made 
with Gniycre and Mavtag blue and served on a per- 
fectly toasted bun stuffed «ith arugula. No table serv - 
ice; order at the bar. Beer and wine. ($) Tapas 

Flints 3321 Pico Blvd., Santa Monica (310-453-1331). D 
Mon.-Sat. The bar bustles with a hip crowd, and the 
festivities spill over into a supper-club-themcd dining 
room where the food is simple: steak, chicken, pork 
chops, salmon, risotto, mixed vegetables, s;ilads, and, 
if you're feeling flush, caviar. The bananas Foster is so 
big it's a crack-up. Full bar. (SSS) American 

The Hump Santa Monica Air Center, 3221 Donald 
Douglas Loop South (3io-3i3-og77). LMon.-Fti; D 



nightly. The sushi's as good as it gets, and so is every- 
thing else here. A sashimi salad pairs spicy greens 
with a fresh selection of fish and octopus, the soft-shell 
crabs (seasonal) arc exquisite, and conch is served raw 
or sautced with asparagus and mushrooms. Full bar. 
(SS) Japanese 

i Cugini 1501 Ocean Ave, (310-451-4595). I.-D daily, 
brunch Sun. There's a big, open kitchen, distressed fur- 
niture, and a sprawling patio with a view of the ocean. 
The pizza crackles with authority, the air is filled with 
the aroma of chicken cooking on a spit, and the wine 
list wanders through various regions of the Boot. Full 
bar. (SS) Italian 

Ivy ot the Shore 1541 Ocean Ave. (310-393-3113). L-D 
daih: The Ivy's ocean-adjacent outpost sports a tropi- 
cal-beach-shack decor and pario, and as on Robertson, 
the food is excellent and the celeb sighrings frequent. 
Why mess with perfection? Full bar. (SSS) American 

JiRoffe 502 Santa Monica Blvd. (310-917-6671). L 
Tuc.-Fri.; D nightly The food is elegant, with lots of 
fresh vegetables and dishes accented with intense fla- 
vors. Imagine purple Peruvian potato gnocchi with 
pock shrimp, roast rabbit with polenta, or a caramelized 
pork chop with cider sauce. Warm chocolate truffle 
cake for dessert. Full bar. (SS) Fre-nch Rustic 

Josie 2424 Pico BKd (310-581-9888). D Mon.-Sat. Chef 
Josic IxBakh indulges her flair for Italian, French, and 
game, which mcaas creations like seared baby cuttle- 
fish on a iK'd of warm sausage-studded lentils, fennel- 
and-persimmon salad, rack of lamb with a marmalade 
onion-potato tart, fish tagine with preserved lemon, 
or Texas wild boar, (-rumble or lemon zabaglione for 
dessert. Full bar. (SSS) Progressive American 

J.R. Seafood Restaurant 102 Santa Monica PI. (310- 
260-8855). daily. Why bother with mu shu in 
Monterey Park when you can have steamed whole 
rilapia, baked crab with X.O. sauce, and special shrimp 
with spicy salt in one of the Westside's favorite shop- 
ping malls.' Full bar. Also at 11901 Santa Monica Blvd, 
Vfeit LA. (310-268-2463). (SS) Cantonese 



Small Bites 

■ M^lisse chef Josiah Citrin and wife Diane have just opened CaM M^lisse, less 
fancy than their Santa Monica establishment, at the Valencia Town Center. 

■ Moko Tanoko is offering a "Men Can Cook" class at his place, Moko, on June 15. Itll 
be a hands-off session with tips on grilling. Lunch afterward. S60. 310-288-8338. 

■ Joe Miller of Joe's on Abbot Kinney is hosting a . / / 
summer solstice dinner on June 24. Chefs from near- 
by Axe, Primitivo, Lilly's, and Mossimo's Delectables 

will each prepare a course. $50 a head. S25 more for 
wine pairings. 310-399-5811. 

■ Andy WoHiol and his MOCA exhibit are getting an Absolut nod at 
the Fairmont Miramar's bar. The Absolut Andy is garnished with Life- 
Savers, Whet Wharhol is made with Campbell's tomato juice, and Sujjerstar includes 
Wildberry schnapps. Careftil. 

I King's Seafood Company has joined the "Take a Pass on Chilean Sea 
Bass" campaign and isn't serving the endangered finned one in any 
of its restaurants— which include Water Grill, i Cugini, Ocean Ave. 
Seafood, Clearwater Seafood, and 555 East Steokhouse. The sea 

bass, aka Patagonian toothfish, has been so overharvested— 
illegally for the most part— it will be extinct in three years if 
the current rate of fishing continues. Rnd something else to 
pick at. —Margot Dou^erty 





La Sei e i Ki l u 1416 4th St. (310-656-7017). L-D daily This 
installment of one of L.A.'s primo Mexican fraiKhises 
is more upscale than the others. Better yet. reserva- 
tions and matgaritas are available. Ilie food is as sabroso 
as ever fresh seafood, beet and chicken in a variety of 
exquisite sauces and classics (enchiladas, bunitos, and 
tacos) tlut are out of this worid So is the flan. Full bar. 
(SS) Mexican 

Hie Lobster 1602 Ocean Ave (310-458-9294). L-D daily 
Quality doesn't cede to quantity at this packed show- 
case on the Santa Monica Pier The beach-style menu 
is i^iped a notch with dishes like jumbo lump crab cakes, 
knockout spicy Louisiana prawns with dirty rice, per- 
fectly seared ahi with sautecd spinach —and, of course, 
fresh steamed Maine lobster. For dessert, it's the sen- 
sational strawberry shortcake or devil's food cake. Full 
bar. (SSS) Seafood 

MAIisse 1 104 Wilshirc Blvd (310-395-0881). LThut-Fn.; 
D nighdy 'The tariff is steep at this (bodie mecca, but 
the cuisine — Mandarin tomato soup with goat 
cheese-^wtet garlic flan, mille-feiiille of ahi tartare with 
li^nnel sauce and tapenade, wild king salnwn with lima 
bean puree— is exquisite. Cheese plates are a big deal 
here, as is the ever-changing cheF s menu. Full bar. 
(SSSS) Francx>American 

Michael's 1147 3rd St. (310-451-0843). LMon.-Fri.;D 
.Mon.-Sat. The garden here is srill the most romantic 
in town. Sautced spot prawns are scn ed with carrot 
pesto and jalapeno oil, and rosemary-<hicken liver 
mousse comes with crostini. As for the main courses, 
whether it's a seared, rare salmon with pea puree or 
a classic dry-aged steak with pommes frites, it's all 
good. The staff arc particularly well versed in the 
wine list, so feel free to go with their flow Full bar. (SSS) 
C^fomia 

Ocean Ave. Seafood 1401 Ocean Ave. (310 -394- 
5669). L-U daily; brunch Sun. This is one of the 
best formal fish houses on the Westside, opened 
by the people who run the Water Grill downtown 
and nearby i Cugini. A fine oyster bar and patio din- 
ing with an ocean view arc the draw. Full bar. (SS) 
AmericanySeatbod 

Oceonfront Hotel Casa Del Mar, 1910 Ocean Front 
Walk (310-581-5533), B-L-D daily This horel restau- 
rant is a sophisricated and serious one with an ocean 
view. Shrimp caiuielloni with curried caulifknv^r sauce 
and seared foie gras are adventurous starters, and mains 
include perfectly cooked escolar with mashed pota- 
toes, salmon with vegetable gnocchi, and delish rack 
of lamb. Oven-roasted pear in phyUo pastry for dessert. 
Full bar (S S S S) Continental 

One Pico Shutters at the Beach, 1 Pico Blvd (310-587- 
1717). L-D dail): With its ocean viev^t high ceilings, and 
fireplace, this light-filled restaurant gets almost noth- 
ing wrong: grilled shrimp with orange butter, house- 
cured salmon with com cakes and cremc fralche, oys- 
ters with a dab of caviar and lcmongra.ss cream, truf- 
fle-scented salmon, and perfectly grilled lamb chops. 
In season, strawberry shortcake for dessert. I'ull bar. 
(SSS) California 

RF. Chang's 326 Wilshire Bhd (310-395-1912). L-D daily 
The decor is sleek but w-arm, and the menu (cattircs 
favorites both tweaked and standard like lettuce wraps, 
barbecued spareribs, and heavily breaded salt-and-pep- 
per calamari. The orange-peel beef and chicken entrees 
aR' highlights, as is the sautced catfish with black-bean 
sauce. l ull bar. (SS) Chinese 
Rockenwagner 2435 Main St. (310-399-6504). D 
nightly; brunch Sat.-Sun. Hans Rockenwagner serves 
up the dishes that made a name for him: cnib souflfle, 
lamb, tiered salmon, and breakfasts of bread and 
cheese, a plea.surc unduplicated anywhere else in town. 
Full bar. (SSS) Euro-C^fomia 

Sushi Roku 1401 Ocean Ave. (310-458-4771). LMon.- 
Sat.; D nightly As the name implies, sushi is the 
star of the show at this offshoot of the West 
Hollv^'ood hot spot, but the menu also includes noo- 
dles, soups, tcmpura, and a large selection of hot and 
cold appetizers— grilled lamb kabobs or mixed- 
seafood ccvichc, for example. The grav'-toned setring 
is warm but minimalist, and the bar scene lively. 
Full bar. (SSS) Japanese 

Valentino 3115 Pico Blvd. (310-829-4313). L Fri.; D 
Mon.-Sat. Piero Selvaggio's flagship changed the 
way we perceive Italian cooking, and his standards 
rivMl those of the finest restaurants worldwide. He 
seduces us with the best white truffles, the purest 
olive oils, and the tcndcrest prosciutto. Full bar. (SSS) 
Italian 
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MALIBU/ 
PACIFIC PALISADES 

Gaofhay's 27400 Pacific Coast Hwy , Malibu (310-457- 
1519). L-D daily, brunch Sat.-Sun. Ixjts of folks come 
here for the romance onK' a cliff-top restaurant with a 
great view of the Pacific can pro\'idc. But the food- 
fine California cuisine — is well worth the trip. Start off 
with ahi tartare or a litdc baked Brie in puft'pastrj' be- 
fore heading into the likes of New Zealand rack of lamb 
stufitd with feta and steamed Maine bbster. Then wdSk 
it off on the beach. Full bar. (S$S) California 

Granita 23725 W. Malibu Rd., Malibu (310-456-0488). 
D Tue.-Sim.; brunch Sat.-Sun. After tastingjentufer 
Najiors cooking— almond-blackberrv' pancakes with 
lenion curd for brunch, morel-mushroom lasagna with 
piuple asparagus or ahi with a spicy miso glaze, soba 
noodles, and sesame crisps for dinner— at Wolfgang 
Puck's Malibu outpost, even the saddest souls will 
want to skip their Prozac. The sorbets and granitas 
burst with flavor. Full bar. (SS$) California-Medi- 
terranean 

Nobu Malibu Country Mart, 3835 Cross Creek Rd., 
Malibu (310-317-9140). L Sat.-Sun.; D nightly At Nobu 
Matsuhisa's cozj' coastal hot spot, ceviche is a spic}' 
melange of shrimp and fish marinated in lemon juice 
and rice vinegar, the tiradito plate is a flower-shaped 
arrangement of whitefish; and the sushi and sashimi 
are standard-bearers. For dessert, tr\' the ben to box 
with green-tea ice cream and chocolate souffle or 
broiled plums with a meringue puff, ginger ice cream, 
and a cookie. Full bar. (S$S) Japanese 

Saddle Peak Lodge 419 Cold Canyon Rd., Calabasas 
(818-222-388S). DWed.-Sun.; brunch Sun. Deer and 
moose heads gi\'e the three-stop,' landmark a clubby- 
feel, and the food is wild— literally: rack of venison, 
roast pheasant breast in herbs, and a game tasting plate 
of buffalo, crispy-skin duck, and elk. Eventhing 
is elegant, meticulously seasoned, and expertly cooked. 
The banana-atul-walnut bread pudding is seri'ed with— 
what else?— Wild Tiirkey caramel sauce. Full bar. (SSS) 
American 



SAN FERNANDO VALLEY 

Bamboo Inn 14010 Ventura Bhd., Sherman Oaks (818- 
788-0202). L-D daily Arguably the best Chinese restau- 
rant in the San Fernando Valfcy, this modernistic eatery 
is always packed «ith those who want the flavors of 
Chinatown and Monterey Park without the drive. Full 
bar. (S) Mandarin/Szechuan 

Banoc Brasserie 4212 Lankershim BK-d., North Holly- 
wood (818-760-7081). LMon.-Fri.; D Mon.-Sat. The 
high-energy crowd of I'nK crsal execs, locals, and pre- 
concertgoers niakes for great people-watching in this 
airy comlv' space. But come for the food from the open 
kitchen: lainb shanks and chops, grilled beef and fish, 
salads, pasta, and homemade desserts. Full bar. (S$) 
Conrinental 

Bistro Garden at Coldwoter 12950 Ventura Blvd., 
Studio City (818-501-0202). LMon.-Fri.; D nightly 
The prettiest room in the V^ey is light and airy if a bit 
noisy. Menu highlights include poached salmon with 
champagne-caviar sauce and an elk chop with red cab- 
bage, spaetzle, and chestnut-ginger sauc^. Full bar. (SSS) 
Continental 

Cafe Bixou 14016 Ventura Blvd., Sherman Oaks (818- 
788-3536). LMon.-Fri.; D nightly; brunch Sat.-Sun. 
There arc wm prtjmincnt features here: a lively French 
menu and remarkably low prices. The setting is casual, 
reservations hard to land. I lelping things along is a 
biing-your-own-winc, $2-per-bottle corkage policy Full 
bar. ($) Franco-Continental 

Cha Cha Cha Encino 17499 Ventura Blvd., Encino 
(818-789-3600). L-D daily; brunch Sat.-Sun. This 
trendy hotbed of Caribbean cuisine is filled with 
music from the islands and offers spicy preparations 
from Jamaica, Cuba, and Trinidad. Full bar. (SS) 
Caribbean 

Dr. Hogly Wogly's Tyler Texas BBQ 8136 N. Scpul- 
veda Blvd., Van Nuys (818-780-6701). L-D daily 
Generally considered to be home to the bestTexas- 
styfe barbtxuc in town, if not this side of the Pcdemakjs. 
The brisket is worthy of one's last meal, the beef 
ribs arc right out ofjurassic Park, the sauces arc' more 



swTCt than hot, and the beans arc tender and vital Beer 
and wine. (S) Texas Barbecue 

Gaetono's Ristorante 23536 Calabasas Rd., Calabasas 
(818-223-9600). LTue.-Fri.; DTuc.-Sun. One of the 
West Valley's upscale restaurants, where twinkling 
lights, trellised walls, and i\'y-covered ceilings give 
the illusion of a garden, and oft-requested dishes— 
like the Chilean sea bass and the veal chop with three 
kinds of mushrooms— aren't even on the menu. Full 
bar. (SS) Northern Italian 

Jeny's Famous Deli 12655 Ventura Blvd., Studio City 
(818-980-4245). B-L-D 24 hours daily Though the 
name sa\'s it's a deli and all the standards are on the 
menu, prefer to think of this popular (and populist) 
chain as a new-wave California cUner. What traditional 
deli offers pizza for breakfast or Mexican and Chinese 
dishes? FuU bar. (S)DeU 

Kotsu 11920 Ventura Bh'd., Studio City (818-760-4585). 
L Mon.-Fri.; D nightly The atmosphere at this noisy 
incarnation of the 3rd Street favorite is festKe and the 
fare— eventhing from sake-steamed clams to slow- 
cooked pork— tasty: A deluxe bento box is preceded 
by a porcelain pot of chaw^atunushi (soul-soothing cus- 
tard) and brims with sashimi, grilled salmon, wgetabk 
tcmpura, yakitori, and luscious shrimp-stuffed fried 
wontons. Mochi ice cream is the just dessert. Beer and 
wine. (SS) Japanese 

Le Pstit Bistro 13360 Ventura BKd., Sherman Oaks (818- 
501-7999). L Mon.-Fri.; D nightly The atmosphere is 
comivial yet intimate, the food cxccUent. The authentic 
bistro &re includes black mussels marinara, frog legs, 
veal sausage, baby lamb chops, and profiteroles. Beer 
and wine. Also at: 631 N. La Cienega BKd. (310-289- 
9797). (SS) French 

Les Sisten Southern Kitchen & BBQ 21K18 Devon- 
shire St., Chatsworth (818-998-0755). L Tue.-Fri.; D 
Tue.-Sun. Definitely down-home, this authentic 
Southern eatery delivers huge portions of meaty ribs, 
hot links, spicy catfish, succulent pork, fried chicken, 
and anvthing blackened. No alcohol. (S) Southern 

Maimaiode CM 14910 Ventura Bh-d., Sherman Oaks 
(818-905-8872). B-L-D daily This flowery; refreshing 
cottage in the middle of Sherman Oaks has a menu 
chock-full of comfort food. You can't get more cozy 
than the mixed grill — marinated chicken breast, 
petit filet mignon, lamb chop, and chicken sausage 
served with roasted potatoes and seasonal vegetables. 
At hinch it's a salad place; try the classic Cobb tossed 
with lemon-champagne vinaigrette. Full bar. (SSS) 
Eclectic California 

Monakesh 13003 Ventura Blvd.. Studio City (818-788- 
6354). D ni^tly Agreat spot for letting go in a fantasy 
of plush cushions, huge orders of chicken bistilla, and 
mint tea poured fi-omagrcat height— at some of the 
best prices in town. The bill goes up if you indulge the 
belly- dancer. Full bar. (SS) Moroccan 

Pinot Bistro 12969 Ventura BKd, Studio Gty (818-990- 
0500). L Mon.-Fri.; D nightly. After the success of 
Patina, Joachim Splichal foUowed up with a restaurant 
serving classic bistro fare: potato-and-artichoke ter- 
rine with ni^oise olives, French onion soup with 
Cjruyere, seared skate wing with wilted frisee, lamb pot 
au feu, and sweetbread lasagna. Full bar. (SSS) Cal- 
French 

Smoke House 4420 Lakeside Dr, Burbank (818-845- 
3731). L Mon.-Sat; D nightly; brunch Sun. Here's the 
real Burbank studio commissary, an American land- 
mark w-herc movers, shakers, and locals go for good, 
inexpensive steaks and prime rib and the best garlic- 
cheese bread in creation. There are also heaping pbt- 
ters of ribs and chicken and some fine music in the bar. 
Full bar. (SS) American 

Tempo 16610 Ventura BKd., Encino (818-905-5855). L- 
D daily This is the city's most popular Israeli caft, com- 
plete with music straight out of Tel Aviv- and lit with 
candles on Friday nights. Non-kosher, it's a roost for 
the more secular Hebrew population who can't get 
enough of their hummus, falafel, babaghanouj, and 
grilled chicken. Full bar. (SS) Mediterranean 

Teni Sushi 1 1940 Ventura BKd., Studio City (818-763- 
6201). L Mon.-Fri.; D nightly: The first of the great 
gringo sushi bars, wiiere folks in the Biz discovered the 
stuff" was high in protein, low in fat, very tasty; and very 
cxpcnsK-e. Though a zillion imitators have come along 
since, the style and quality here remain high. Beer and 
wine. (SS) Japanese 

Toumesol 13251 Ventura BK-d., Studio City (818-986- 
3190) LMon.-Fri.; D nightly This cheery yellow bistro, 
named for the sunflower, runs a solid Gallic gamut 
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• Additional restrictions .ippK. Requires $75.00 
fee tor m.iil forwarding/voice mail service. 



Eclectic cucina mediterraneA 

1000 E, Broadway Glendale 818 548-1000 
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DINING OUT 




with escargots, duck a I'orangc. and filet mignon. 
Waiters dole out palate-cleansing spoonfuls ot sorbet 
between courses, and desserts include a house spe- 
cialt\' of" chocolate mousse surrounded bv a tan of" 
wafers and shaped like— what else— a sunflower. Full 
bar. (SS) French. 



GLENDALE/PASADENA/ 
SAN GABRIEL VALLEY 

Bistro 45 4S S. Mentor Ave., Pasadena (626-795-2478). 
LTuc.-Fri.; DTue.-Sun. Squirreled awavon a side 
staxrt, this art deco bistro is one ot the Rose CAv/s best- 
kept secrets — a veri- romantic space with one of the 
finest wini: list» in town and monthh' dinners with uine 
makers. Full bar. (SSS) C^-Frcnch 

Celestino Ristorante 141 S. I^ike St.. Pasadena (626- 
-9v40o6). L Mon.-Fri.; D Mon.-Sat. Celestino, the 
oldest of the Drago brothers, serv es regional and sea- 
sonal southern Italian dishes. I'rom figs with delicately 
draped prosciutto to arugula-and-artichoke salad, (mm 
ricotta-stuffcd cannelloni to a grilled T-bone with 
roasted potatoes, from a special tropical-fruit sorl>ct 
to a creamy tiramisu, eventhing is done just right. l ull 
bar. (SSS) Sicilian 

Lake Spring 219 F-. Gane)- Ave.. Monterey Park (62h 
2S0-35-1). L-D daily Some true delicacies of Shanghai 
cuisine, like (in autumn) hain- crabs filled with roe and 
steamed with ginger tea and \incgar. arc served at this 
atwa\"s- jammed restaurant. Far less delicate, but tn en 
bit as wondrous, are the manv pork dishes: shredded 
pork with shrimp and bean-curd soup, sweet-and-sour 
pork chops, and the intamous pork pump. No alcohr»I 
(S)Shangh;u 

Mi Pioce F.. Colorado BK'd.. Pasadena (626--9?-3i3[) 
B-I,-D daily This New '\brk-st}*le Italian eateri' is thi- 
busiest restaurant on Pasadena's busiest restaurant 
street and as close as wr get to the exuberance of Little 
Italy Full bar. (SS) Ixlectic Italiiin 

Nonya 61 N'. Raymond Ave., Pasadena (620-5S3-839S1 
L-D daily Hankering for a nice, romantic Peranakan 
nibble? The Singapore-based blend of Malav and 
( Chinese cuisine tastes more familiar than it sounds: 
spicy pumpkin soup, exquisite ma ngo-and- halibut 
salad, tender drunken shrimp. The beef-and-egg- 
plant curn.' is luxuriously rich. Banana rolls might be 
sufficientlv exotic dessert-wise, unless vou're into 
slipper)- heri»al jellies in coconut milk. Full bar (SS) 
Peranakan 

Ocean Star 145 N. Atlantic Bh-d, Monterey Park (626- 
308-2128). L-D daily Many call this the best and most 
authentic Chinese restaurant in .Southern C^ilifomia. 
Go during the dav for superlative dim sum and at 
night for seafood pulled fresh from tanks. Full bar. 
{SS)C;mtonese 

The Raymond 1250 S. Fair Oaks Ave., Pasadena (626- 
441-^130). LTue.-Fri.; DTue .-.Sun.; brunch Sat.-Sun. 
One ot our most romantic spots is housed in an un- 
derstated restored bungalow- with fireplaces and gar- 
dens. For starters try- the figs, fresh from the restau- 
rant "s tree, wrapped in pancetta. Entrees include 
succulent rack of lamb with Grand Marnier sauce. Full 
bar. (SSS). American 

Restaurant Halie 1030 E. Green St., Pasadena (626- 
440-7067). D nightk. (Chinese-red walls, giant gilt- 
tramed mirrors, and candlelight give this bar, lounge, 
and restaurant that lovin' feeling. It's set in the his- 
toric (^hecsewTight building, where Ivinstein worked 
in the '40s. Service is elegant, and the food follows 
suit; tuna tartare with wasabi ca\i3r, paper-thin grav- 
lax with pepper brioche, porcini-dusted halibut, 
and dr\ -agcd rib e\^*. Good wine list, too. FiiU bar, (SSS) 
GUifomia 

Soladong Song 383 S. Fair Oaks Ave., Pasadena (626- 
-93-5200). B-L-D daily Tired of the same ol', same ol* 
breakfast? *Ir\- pe;irlv rice soup with ginger and chicken, 
or shimmering lofij in a warm sw eci-and-tang\' s\Tup, 
and ha\-c it under an umbrella on the terrace of this 
popular 'lliai-tech outpost. For lunch or dinner, grille<l 
calamari. fish cakes steamed in a b:mana leat^ or one of 
a huge assortment of noodle soups mi^c do the trick. 
Beer and wine. (SS)Thai 

Sushi Roku 33 Miller .\lley, Pasadena (626-683-3000). 
L-D d.ulv Fresh bamboo accents the place inside 
and out, black linens top the tables, and a waterfall 
pro\ides the requisite white noise and fcng shui appeal. 




Bice 



260 E. COLORADO BLVD., PASADENA (626-793-0468) 




D TUE.-SUN. it's BACK. yVFTER SHUTTING DOWN THEIR BEV IIII.LS OPER- 
ation ten years ago, the Ruggeri family, who owtis the international Bice {BEE- 
clmj chain, is giving L.A. another tr\' wth a stunning room that anchors the Paseo 
Colorado mall. White linens, courteous ^www^era.'-wishing waiters, and fine fcxxl 
are the hallmarks. Have your sauteed foie gras on truftled f)Otato puree, your salmon 
carpaccio with tapenade, your risotto, your steak or rack oUamb. But don't con- 
sider an exit without bombolini, doughnut-like pastries served with vanilla and 
dark-chocolate dipping sauces. Full bar. (SSS) Italian 




Along with a lengthy sushi ,itu\ siishinii menu .u'c titsrv 
house specials; monkfish pate, avocado tempura, and 
asparagus-uTappcd tilet niignon. Sakes served in bam- 
boo o linders. Full bar. (S S $) Japanese/Fusion 
Xiomara 69 N. RavTnond Ave.. Pasadena (626-796- 
2520). L AIon.-Fri.; D nightly. Serving poblano risotto 
with tomatillo, cilantro, and lime juice: nuevo cubano 
chicken patacones; spicv duck n>pa\ieja, and mini tlans 
tlaTOred «ith giu\-aba. mamcy; ;md guanabana, Xiomiira 
/Vrdohna's sleek place is the premier Lelt Coast spot 
lot mmv latim. Full bar. (SS) Franco-Ijtin 



SOUTH BAY 



Chez Melonge 1716 S. Pacific Coast Hwy:. Redondo 
Beach (310-540-1222). B-LMoa-Fri.; F) nighth-; brunch 
-Sat.-Sun. This eclectic cafe offers some of the area's 
best cooking— from Japanese to Cajun, Italian to 
Chinese, with stops at a vodka-and-ca\iar bar. It's been 
called the "Spagp of Redondo Beach"— at about half 
the price. Full bar. (SS) (^aliftamia- Eclectic 

Christy's 3937 F. Broadway Ave., I/)ng Beach (^62-433- 
-133). LMon.-lTi.; D ni^tk Christ^- (dau^ter of Stjnnv) 
Bono's gem in Belmont I leights offers delicious eats: 
an impossibly tender osso buco, a striped I)a.ss served 
with orange-gjnger vinaipette bursting with flavor. For 
the finale, order the cappuccino creme bnilee or the 
ch<xolatc bread pudding. I'ull Ijar. (SSS) Italian 

Delius 3550 Ix)ng Beach Blvd.. I-ong Beach (562-426- 
0694). D Tue.-Sat. Tills unusual prix fixe restaurant is 
located in a minimall near a treewav exit and has sur- 
prisinglv elegant meals and wine pairings. ITie menu 
chai^ies cvxtv frw (lav's. Beer and wine. (SSS) ( Vmtinental 

Depot 1250 Cabrillo Ave.. Torrance (310-787-7501). L 
Mon.-Fri.; D Mon.-Sat. Ixxrated in a restored train 
station, thLseclecric spin-*>ffotChez Melange is where 
imposing, av-uncular Michael Shiifer's restless palate 
reveals itself in a constantly evolving menu. Full bar 
and exiensK-c wine list. (SS) C^ifomia 



II Fomaio i Soo Rosecrans Ave.. Manh*uian IVach (310- 
-25-9555). 1,-1) diiily Chef Roberto Ivan cooks up the 
likes of homemade lobster ravioli and chicken mari- 
nated in sage, kmon, and rosemarv; then grilled under 
a brick. For dessert it's pumpkin panna cotta with 
amaretto, hazelnuts, and amarctti crumbs. The bak- 
ery opens at 7 3.m. on weekday's antl 8 a.m. on week- 
ends. Full bar. (SS) Rustic Italian 

L'Opera loi Pine Ave.. Ix)ng Beach (562-491-0066). L 
Mon.-Fri.; D nightly This high-rent, romantic, mod- 
em Italian restaurant— carved out of an old bank build- 
ing— stands out as a place tor fine tettuccine. veal, and 
dessert. Full ban (SS) Italian 

Restaurant Christine 24530 Fbwthomc IUvd,1brrancc 
(310-373-1952)- F Mon.-Fri.; D nightly Stepping into 
this st)di&h restaurant owned b\' chef C^hristinc Brown 
and husband. Jordan Funk, is like entering a friend's 
home. The Pac- Rim-accented food— sesame-crusted 
»^ilmon with (Chinese long Ix-ans on srick\' rice, lobster 
ravioli, warm mushroom salad with Ciorgonzola— isas 
el^^nt as the service. Beautifiil desserts. Beer and wine. 
(SSS) Mediterranean/Pac-Rim 

Soleil 1 142 Manhattan Ave.. Manhattan Beach (510-545- 
8654). I,Tue.-Fri.; I)*Fue.-Sun. The atmosphere is 
beachy, with high bow-truss ceilings and exposed 
Ixrams, and the food is heavenly: arugula salatl with 
paper-thin carpaccio; a variety of oysters on the half 
shell; paella with shrimp, mussels, calamari. chorizo, 
and chicken; succulent swx>rdfish with a sauce of oUves, 
capers, onions, and peppers. Bread pudding with 
chocolate sauce for dessert. Full bar. (SS) California- 
Mediterranean 

Zozou 1810 S. C^talina Ave.. Redondo Beach (310-540- 
4884). L'lUe.-Sat.; D nightly Ilie name means **st\i- 
Lshlv hip" in French, and this bright ^x>t— with cuisine 
from Tiiscanv and Provence as well as Morocco and 
-Southern California — lives up to its moniker. The 
roasted vegetables with spic\- couscous, carrot gn<K- 
chi, ajid the fish dishes are liard to beat. The chocobte 
brioche is richer than Prince Rainier. Full bar. (SS) 
Franco-Mediterranean C5? 



13 2 LOS ANGELES J L N H 2 0 0 2 



aterial 




go hand in hand in many cases. 
Dermatologists were among the first in the 
health care industry to offer chemical peels 
and laser technologies. 

"Chemical peels and laser resurfacing 
first came out of dermatology," says Ralph 
Massey, M.D., clinical professor at UCLA, 
dermatologist and cosmetic surgeon who 
teaches other doctors the best procedures 
for reconstructive plastic surgery after skin 
cancers ore removed. 

"When we were removing skin cancer 



on o face, we would then have to 
reconstruct that area. Often, the 
reconstruction will involve a facelift," Dr. 
Massey says. "This is the foundation that 
brought dermatology to cosmetics." 

Dr. Massey sees many patients who 
inquire about a chemical peel or resur- 
facing process only to find a suspicious 
looking area of the face that turns out to 
be cancer. 

Reconstruction after skin cancer is 
more difficult than a conventional facelift 



because the doctor can't always define what 
he will need to remove in terms of the cancer. 

In Southern California, the sun is a 
major cause of premature aging, skin 
damage and skin cancer. Many of the new 
anti-aging products available can do 
wonders to reverse the effects of the sun's 
damage. However, despite the effectiveness 
of these products, they do not provide the 
lasting and permanent results that many 
patients seek. The logical next step may be 
some form of cosmetic surgery, which also 
has seen significant technological advances 
over the last decade. 

For example, among the new tools 
now commonplace in cosmetic surgery are 
the endoscope and laser devices. The 
endoscope, a hollow, pencil-like device 
with a miniature camera mounted on the 
end, has revolutionized the way plastic 
surgeons perform face-lifts, eyebrow lifts, 
tummy tucks and even breast implants. 
Using miniature surgical instruments, the 
doctor con see precisely what needs to be 



Relax, soome 6, revitalize yourseir 
in the valley's osian retreat 

Traditional asian massage. 
Herbal body wraps, 
slimmifig firming & exfoliating treatments. 
European facials. Aroma therapy 




Premiere Classe 

Day Spa 

asian retreat 

i^JS ^f^i-f 
gtW certificates available ^ 
19255 Vanowen St. at Tompo. Reseda, CA 
(818) 757-7088 



DETOX UNDER ANESTHESIA 



Oxycontin, Vicodin, Heroin, 
Methadone, and all Opiates 



• Proven the most successful 
method of opiate detox 

• Non-addictive craving management 

• Return to work within a few days 

• Confidentiality 

• Safe, Humane, and Effective 

1-888-987-HOPE I 310-205-0808 

www.opiates.com 



Waismann institute 

ADVANCED TREATMENT OF OPIATE DEPENDENCY 



134 LOS AN(J£i-£S JUNE 2002 



■'ited material 



SPECIAL ADVERTISING SECTION 



done, as the process is magnified and can 
be viewed on o large television screen in 
the operating room. 

"Endoscopy allows us to perform 
surgery from the inside out, resulting in 
virtually seamless outcomes," says Jay 
Wynn Calvert, M.D., a cosmetic surgeon 
on staff at UCI Medical Center in Orange 
County. "Some surgeons prefer to perform 
brow lifts using an ear-to-ear incision. But 
for a majority of patients, endoscopic 
surgery, which requires several smaller 
incisions, is the method of choice." 

Loser technologies are now a mainstay 
in cosmetic surgeries. They are particularly 
effective in helping to erase wrinkles and 
removing cellulite. Liposuction con be 
performed with loser devices that use 
ultrasonic energy to break up fot cells without 
offecting the surrounding tissue and veins. 

The Erbium laser and the C02 laser 
allow doctors to treat o wider variety of 
skin types and body areas. The two lasers 
con be combined to reach superficial and 
deeper skin layers simultaneously, resulting 
in less bruising, less blood loss, and a 
quicker, easier recovery time. 

"For many, inner beauty 
is difficult to achieve 
because the reflection 
they see in the mirror 
falls short of what they 
want to see." 

Losers can also be effective at en- 
hancing sun-domoged, aging, wrinkled, or 
scarred skin. Pulsed dye laser and other 
devices can remove dork or red spots from 
the skin. Neodymium-YAG lasers ore used 
to remove leg veins and purplish spots. 
Alexandrite and the Epilight® lasers ore 
useful for permanent hair removal. 

"The biggest breakthroughs (in cosmetic 
surgery) ore what we can do to rejuvenate 
the face through the mini-sculpture," soys R. 
Patrick Abergel, M.D., associate clinical 



professor of Medicine at the LJSC School of 
Medicine, loser technology speciolist, noted 
researcher and inventor. 

Dr. Abergel hos developed a 
procedure that allows him to re-sculpt or 
resurface facial tissue with practicolly no 
scarring and no real incisions. He has even 
invented an instrument for the process. After 
the re-sculpting is completed, o laser is used 
to shrink the facial tissue. "With this 
combination we can get magnificent results 



and a fast recovery without having to moke 
on incision," soys Dr. Abergel. 

Patients are seeking procedures that 
ore less risky, less invasive and have a 
faster recovery time, and yet also yield the 
results they desire. In the lost few years, the 
costs hove come down and the procedures 
hove been simplified, producing a better 
and more natural result. 

The product that has produced the 
biggest buzz in the field of image 





414 North Camden 
Drive, Suite 800 
Beverly Hills, CA 90210 

For more information, 
please call 
Carmen Chaffin at 

310.273.0234 



Board Certified by American Board of 
Plastic Surgery 

Former Chairman of the U.S.C. Department 
of Plastic Surgery 

Voted as one of "The Best Doctors in 
America" by Pulitzer Prize winning authors 
Naifeh and Smith 

Harvard Medical School Graduate 

Chosen as one of L.A.'s Best Doctors by 
Los Angeles Magazine 

Featured in Vogue. Self, The New York 
Times, and on CNN, Leeza, N.Y. Views, 
and Medical Miracles 
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CAN YOU GUESS 
HER AGE? 



It's 60. 
And here is her story of 
facial rejuvenation: 



Carolyn Nelf 

Registered Nurse. Model. Actress 



As an R.N.. I knev^ how critical it was to 
pick a cosmetic surgeon who specialized in 
facial procedures. That's why I chose Dr Kotler Faces are his only 
focus. He teaches at UCLA, wrote a best-selling medical textbook and 
has appeared on OPRAH and 48 Hours. He's been quoted every- 
where. For these reasons and others. I put my face, and my trust, in 
his hands. Needless to say, I'm delighted with the result. 



FREE PREVIEW OF YOUR NEW FACE. 

See the likely outcome before seeing a doctor. It's all dene 
privately, through email. Call 310-278-8721 for details or 
visit our website. No email? Request our free video. 



Robert Kotler, MP, FACS 

Beverly Hills, 310-278-8721 • www.beverlyhjllsfaces.com 




FREE TEETH WHITENING 



COME IN FOR YOUR INITIAL VISIT AND RECEIVE: 
•X-Rays 

•Dental Exam ForOnty $ 199*N.S250) 

• Professional Cleaning 

• Also receive a COMPLIMENTARY TEETH WHITENING Uegssso) 

(NEW PATIENTS ONLY) 



COMPLETE DENTAL CARE 
• Porcelain Veneers • Bonding • 

ERIC M. DONATY, D 

Aesthetic & Laser Dentistry 
(310) 788-7666 

2080 (emuryPoric East, Suie 1601 
Century Gly,CA 90067 



Lotest Invisible Braces 



Member of: tooan 

OF USEI DENTISm, 

CosMfiic DEHiisny 
& Imam [iim. 




BECAUSE YOU DESERVE... 

TO BE THE BEST THAT YOU CAN BE 





BREAST AUGIVIENTATION 
FACELIFT 

BOTOX INJECTIONS 
NASAL SURGERY 
EYELIDS 
LIPOSUCTION 
TATTOO REMOVAL 



Q 



IVlc-r H. Griiumjn. .M.II. 



PETER H. GROSSMAN, M.D. 

Board Cettitied by ihe ■■Xjiicrican Board ot Phisiic Surgery 
Grossman Medical Group. Inc. 
4910 Van Nuys Blvd.. Suicc 306 
Sherman Oaks, CA 91403 
818/981-2050 
www.grossmanmed.com 



RALPH A. MASSEY. M.D. 

\SSIST.ANI CllNirAI PROrr.SSOR (I f .l..-\ 
I LLLOW AMI RICAN AC ADI MY Of C OSMI 1 IC SUKGI.RY 

nmrrtORor iiposdction sijkccry 




Call fur a complimentary consultation with 
one of the nation's finest liposuction surgeons. 

310-434-2495 



COSMETIC SURGtRY CLN LER Of SANTA MONICA 
1 260 1 5lh Street • Suite 140 1 • Santa Monica • CA 90404 
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enhancement is Botox", on injectable 
drug that works by relaxing the muscles in 
a targeted area, giving the skin a more 
smooth appearance and often eliminating 
wrinkles. In just two years, many cosmetic 
uses for Botox* have emerged. 

Botox* is employed in surgicol and 
non-surgical fecial rejuvenating procedures 
such as face-lifts and eyelid surgeries, as 
well as to diminish lines around the mouth, 
laugh lines, and to even control excessive 
sweating of the hands and armpits. 

In 2000, some 787,000 people 
received Botox* injections, ranking it 
among the top five nonsurgical cosmetic 
plastic surgery procedures. And Botox' use 
is projected to grow significantly. 

Clinical data shows that Botox* is safe 
and effective in diminishing forehead lines, 
frown lines, crow's feet, and neck bands. 
The effect of a Botox' injection typically 
lasts three to six months, and the injections 
must be repeated to maintain results. 

Other products similar to Botox* will 
soon be available. Doctors are especially 
looking forward to the introduction of an 
injectable collagen-type product that can 
be used to as an internal "Bond-o." 

Though all these new products, surgical 
instruments, and procedures have come a 
long way in making cosmetic surgery more 
accessible, more affordable, and less 
invasive, patients should still do their 
homework as they consider these treatments. 

The reality is that when a new 
technology comes out, it's very exciting. 
But some of these new procedures don't 
have track records yet. In addition, plastic 
surgeons warn that what is new is not 
always what is best. Tried-and-true conven- 
tional facelifts, tummy tucks, and breast 
augmentations are still quite common-place 
because they can yield the long-term results 
that patients want to achieve. 

The goal with any procedure - 
whether it's full-blown cosmetic surgery or a 
simple aesthetic procedure such as Micro- 
dermobrasion - is to enhance natural 
features and to help patients attain the 
inner beauty that will lead to the outer 
beauty they desire. 
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liiirviiril I nnrriity Ji>78. Harbor 
UCLA \Mkal Ceriicr Residency I9H6 
Board Certified Dermatology 1989 
Assisiaiii Clinical Professor UCLA 
Member AMA. AAO. lACMA. ASPS 



2021 Santa Monica Batdevard t Sunt (>(H) I-Mst I Santa Monica, CA 
Saturday & eifninfi appointments avaiUbU f Please telepf*one 3i0.828.22^ 



MASSAGE THERAPY 
incl. liot stone and body wraps 

PHILIP B . 

hair and scalp treatments 

GLYCOLIC PEELS 

MICRO DERMABRASIONS 



The first and last step 

to flawless skin. 

Discover why leading dermatologists 
^ and plastic surgeons come from around 

' ttie world to learn abcut ttie Obagi Total 

Approach to skin health restoration. 
Obagi's unique treatment systems 
restore health and youth to damaged 
and aging skin, transforming it - forever. 

Personal evaluations with the founder of 
the Obagi Skin Rejuvenation Systems, 
Dr. Zein Obagi, are available. By 
appointment only. 

Dermatology, Plastic Surgery 
and Laser Center 

Zein E. Obagi, M.D. 

Board Certified Dermatologist 




9033 Wilshire Blvd., Suite 100 
Beverly Hills, CA 90211 
310.275.3030 
www.obagi.com 
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Peter H. Grossman, M.D. 

Plastic and Reconstructive Surgery 

491 0 Von Nuys Blvd., Suite 306, Shermon Oaks, CA 91403 

(818) 981-2050 

Robert Kotler, M.D., F.A.C.S. 

Fociol Cosmetic Surgery 

436 N. Bedford Drive., Suite 201, Beverly Hills, CA 90210 
(310) 278-8721 



Zein E. Obagi, M.D. 

Dermotology 

9033 Wilshire Blvd., Suite 100, Beveriy Hills, CA 90211 
(310) 275-3030 

Premiere Classe Day Spa 

Facials and Massage 

1 9266 Vanowen Street & Tampo, Resedo, CA 91335 
(818) 757-7088 



body image 

resource guide 



R. Patrick Abergel, M.D. 

Cosmetic Surgery 

2001 Santo Monica M., Suite 1 250 West, Santo Morico, CA 90404 
(310) 829-2005 

Eric M. Donaty D.M.D. 

Aesttietic, Loser, ond Genetol Dentistry 

2080 Century Pork East, Suite 1601, Century City, CA 90067 

(310) 788-7666 



Le Beach Club Tanning Resorts 

LA's finest tanning salons with 5 convenient locations. 
Impeccobly mointoined, fully air-conditioned private rooms. 
Featuring mystic ton, ttie amazing new sunless technology 
without UV rays. All new high performonce equipment to help 
you look S feel your best. 
1 1 761 Son Vicente Blvd., Brentwood, CA 90049 
(310) 820-2710 

Ralph A. Massay, M.D. 

Liposuction 

1 260 1 5th Street, Suite 1401, Santo Monica, CA 90404 
(310) 434-2495 



John F. Reinisch M.D., F.A.C.S 

Plastic ond Reconstructive Surgery 

414 Nortb Comden Dr., Suite 800, Beverly Hills, CA 90210 

(310) 273^)234 

The Loser Institute, Avo Shamban, M.D. 

Cosmetic Dermatology 

2021 Santa Monica By., Suite 600 East, Santo Monica, CA 90404 
(310) 828-2282 

Waismann institute 

Detoxificotion 

250 N. Robertson M., Suite 419, Beverly Hills, CA 9021 1 
(310) 205-0808 



Mew Sculpted J ace in One Hour 

^ TM 



tjouthful eyelids 



Simotin skim 



Sensual lips 




Dr. Abergel's exclusive MiniSculpture 
and Laser Treatment 

• Minimally invasive under local anesthesia 

• Drive home the same day 

• Return to normal activities 
after a weekend 



• MiniSculpture is equally effective 
on your arms, knees, ankles, calves 

Sculpted jawiine Other areas 

• Awarded two U.S. patents 
and two more patents pending 

Call for yoiAK free brochure 
310-829-2005 

w VI/ w.cJ octorabergel.confi 

R. PATRICK ABERGEL, M.D. 

Associate Clinical Professor of (VIedicine, USC Sctiool of Medicine 



Selected in "Best Doctors in Town" 

by Los Angeles Magazine 
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Latest AIDS statistics: 40,000,000 infected. 

00,000,000 CURED. 



We've bought time. More research will buy answers. 
American Foundation for AIDS Research www.amfAR.org 



amfAR 

AIDS RESEARCH 



New York Los Angeles Washington, DC 

(212) 806-1600 (323) 857-5900 (202) 331-8600 
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Los Angeles Magazine donates this page in each issue to a non-profit organization 
whose LA-based initiatives support and improve the local community. For more 
information on how your non-profit can participate, please contact the Director of 
Marketing at (323) 801-0022. Subject to space availability. 
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A good deal. A great cause. 




Tony Danza wearing 
Burberry sunglasses. 



Watch QVC's Cure by the Shore® Live 
Saturday, June 1, 10am -Noon PT on 



QVC 



Get accessories and more at half price, benefiting MS research. 

Join us live in Malibu, California, for great shopping, celebrity watching and to support an important cause. Choose fronn an amazing 
selection of designer sunglasses, accessories, jewelry and beauty items, and — get this — they're all at half price. Even better, all net 
proceeds benefit the National Multiple Sclerosis Sodety, so whatever you purchase, you're buying a gift for yourself and for others. 



Minnm. ScUROste 



QVC l Cui> By Tl» Shoir 



(SaSIo) 

V GROUP y 



I SPECIAL BENEFACTOR SAFILO GROUP HAS GENEROUSLY DONATED THESE SUNGLASS BRANDS: BURBERRY / CARRERA / CHRISTIAN DIOR / GUCCI / KATE SPADE / VALENTINO | 
AARON BASHA/AHAVA/ BAf£ ESCE^mJ^AlJ/ BOTHERM / BLAINE TI!L»«' AMERICAN CLA^^ 

DERMABLEND / ESCADA / GINA DESIGNS, INC. / GIVENCHY / HELLO KITTY BY FANTAS-EYES. INC. / HONORA / HUE LEGWEAR / INGE CHRISTOPHER / JANET SARTIN SKIN CARE / JEEP EYEWEAR / JOAN RIVERS WORLDSMDE 
JOEY NEW YORK / JONATHAN CATE EYEWEAR / KATHLEEN KIRKWOOD / KENNETH COLE / L OCCITANE EN PROVENCE / LATHER / LAURA GELLER MAKE-UP STUDIOS / MAUI JIM SUNGLASSES / MAXX, NEW YORK 
MILOR / MODELS PREFER / MOJAVE MAGIC / MURAD / NAPIER / NINE WEST / 180°S / PACE / PROSTRONG NAIL CARE PRODUCTS / SALTON / SELECT JEWELRY / SMASHBOX COSMETICS / SUN LABORATORIES 
THE SAK ELLIOTT LUCCA / TOMMY HILFIGER / VICTORIA * CO / WATHNE LIMITED / WOLFORD / WORLDWIDE DREAMS »SPEaAL THANKS TO TONY DANZA FOR HIS SUPPORT OF QVC'S CURE BY THE SHORE. 




LA. KIDS READ FESTIVAL 



JUNE 8. The Central Library has piled on so much entertainment for 
its "Pop Up for Reading" party (yarn spinners, magicians, clowns, 
puppets, crafts) that the bookworms converging here (20,000 showed 
up last year) may have to check out the tomes and do their reading 
at home (maybe that's been the library's plan all along). Kid-lit 
author-actress Jamie Lee Curtis hosts. Noon-4. Admission, free. 
Richard J. Riordan Central Library, 630 W. 5th St., 213-228-7006. 



ILLUSTRATION BY JESSIE HARTLANO 
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THE WHITE STRIPES 



MAY 31 AND JUNE 2-3. The garage-grunge power duo (Meg and Jack White, sibs 
or ex-spouses - no one's sure) hos mode all the right moves, like hiring French 

director Michel Gondry to im- 
mortalize them in Legos. OdII for 
times. Tickets, $20. El Rey 
Theater, 5515 Wilshire Blvd., 
213-480-3232. 





HIROYAMAGATA: 
PROTON INDUCTION Q3 



OPENS JUNE 1. Anyone who has visit- 
ed the studio of this Molibu-bosed 
instollation artist knows he's got what 
it takes (holographic panels, losers, 
motion sensors) to turn o museum into a kaleidoscope. Frederick R. 
Weisman Museum of Art, ftepperdine University, Malibu, 310-506-4851 . 



3 



THE FOTO FIX WORLD OF 
lOHNNYDE BREST 



4 



MAHOGONNY 



5 



ONRAMPS' 

TRANSITIONAL MOMENTS 
INCALIFORNIAART 



OPENS JUNE 1. The inaugural show ot this 
new museum devoted to architecture, art, 
and design from 1 850 on is positively 20th 
century, putting in relief postimpressionism, 
postsurreolism, ond hard-edge abstraction. 
Pasodeno Museum of California Art, 490 E. 
Union St., Ftasodena, 626-568-3665. 



OPENS JUNE 4. German guerrilla artist Johnny de Brest 
brings his concept (outfitting photo booths with props and 
costumes) to L.A., where Angelenos 
con dress up like 
their favorite 
icons from 
history and 
pop culture. 
Coll for times 
and prices. 
Goethe Institut, 
5750 Wilshire 
Blvd., Ste. 100, 
323-525-3388. 



7 




MAY 30-31. The Getty presents o newly 

preserved copy of Harry Smith's film about 
the Beat-punk demimonde (May 30), 
and scholars Jonas Mekas and Michael 
Friend get talmudic about the archivist's 
influence in the arts (May 31). Call for 
times ond prices. Getty Center, 1 2CXD Getty 
Center Dr., West L.A., 310-440-7300. 



6 



INSTALLATIONOLOGY 



JUNE I. Among tfie nine artists jnstolling 
their interactive work at the Armory is Lilli 
Muller, whose Target Practice ///empha- 
sizes the joys of tossed objects and Vfelcro 
in a stairwell. 6-10. Admission, free. 
Armory Center for the Arts, 1 45 N. 
Raymond Ave., Pbsodena, 626-792-5101 . 



WORDS INTO PICTURES: THE 2002 
FILMANDTELEVISIONWRITERS FORUM 

JUNE 7-9. Over 72 schmooze-laden hours Akivo Goldsmon, 
Frank R, Pierson, Aaron Sorkin, and many more scribes anchor 
panels. Six Feet Under is parsed, and Collie Khouri screens 
her latest film. Divine Secrets of the Ya-Yo 
Sisterhood. Call for times and prices. 
Hilton Los Angeles/Universal City, 555 V 
Universal Terrace Pkwy., Universal 



8 



DA SHOW: 4TH ANNUAL CRUZ VINTAGE SURF 
AND HAWAIIANA EXPO 



City, 310-559-9334, ext. 168. 




JUNE 23. Cruz Noblezo and Art Cruz hove corralled 50 dealers (islanders and moinlonders 
alike) so they can show off hotel and restouront memorabilia, posters, skateboards, 
surftxxjrds, furniture, clotfies, jewelry, tiki baubles, and, yes, ukuleles. 6-2. Tickets, $5-$10. 
Portofino Hotel & Yacht Club, 260 Rortofino Way, Redondo Beoch, 3ia374-6224. 




9 




20TH ANNUAL 
UPTON SINCLAIR 
DINNER 



JUNE 13. Paul and Betsy 
AAozursky, Anna Deovene 
Smith, Bill ^^elamed, and 
Morqueece Harris-Dawson 
are honored for raising 
consciousness — and money. 
(Proceeds benefit Liberty 
Hill Foundotion.) At 6:30. 
Tickets, $250-$500. Regent 
Beverly Wilshire Hotel, 
9500 Wilshire Blvd., Beverly 
Hills, 310-4911401. 



10 



THE CREDEAUX CANVAS 



JUNE 26-30. Keith Bunin's comedy about 
a painter turned forger provides the 
medium for Hilary Swonk (below), Chod 
Lowe, and tHie L.A. Theater Works 
radio series 
The Play's the 
Thing. Coll for 
times. Tickets, 
$10-$42. 
Skirboll Cultural 
Center, 2701 
N. Sepulvedo 
Blvd., West L.A., 
310-827-0889. 
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MUSIC 

Jazz, Rock & World Beat 

Friday Night Jazz \ky 17-Jiinc 2&. Providing the sound- 
track for the citv 's choice cheap date are the Ernie 
Witts Quartet (Ma>' 17), Left Coast (Maj- 24), the Cathy 
Segal-Garcia Quartet (June 7), the Alan Pasqua/Pcter 
Erskine/Davc Carpenter Trio (June 14), the Chris 
Colangelo Quartet Qunv 21), and the Tony Malaby 
Quartet (June 28). 5:30-8:30. Admission, free. lx)S 
Angeles County Museum of An, 5905 Wilshire Blvd., 
323-857-6000. 

Alt, Fop, and All That Jazz June 6-27. Add to micro- 
brews, vino, and barbecue the Pete Escovcdo Latin 
Jazz Orchestra (June 6), Russell (iunn & Ethno- 
musicx>logy (fune 13), 1 ^adda Brooks and Linda 1 lopkins 
(Jime 20), and theTaumbii International Ensemble 
Qunc 27). 5-8. Admission, free. MOCA at the Gcffen 
Contcmporarj; 152 N. Central Ave., 213-626-6222. 

Hollyweird World Tour June 8. Poison, Cinderella, 
Winger, and Faster Pussv-cat throw the tantrums; VH 1 
hxiys the hair spray Call tor time and prices. Universal 
Amphitheater. Univervil City, 213-480-3232. 

Bonnie Raitt June ii .Thegrandc dame of blue-eyed 
blues strctdics the genre bv hanging with the cats firom 
the Putumavo world-beat label. At 8. CZah for prices. 
WHtem Theater, 3-i.)o NX^iKhiR- BKd., 213-480-3232. 

24th Annual Playboy Jazz Festival June 15-16. 1 IcPs 
fcst sure has staying power. Onstage arc Etta James, 
Arturo Sandoval, Herbie Hancock, Les Yeux Noirs, 
Justo /Umario & 'Iblii, I'atti Austin and the Count Basic 
Orchestra, KeK Mo', and for the swing kids, l<avay 
Smith and I Icr Red Hot Skillet I jckci^. Call for times 
and prices. Hollywood Bowl, 2301 N. Highland Ave., 

Holl\-W(Kxl, 213-480-3232. 

20lh Annual Summer Solstice Folk Music, Dancing, 
and Storytelling Festivoljune 21-23. The California 
Traditional Music Society has booked an array of 
international folkies for nonstop show?, and all-Ie\'cls 
workshops, where beginners wQl be provided instru- 
ments. Call for times and prices. Soka Universit)' 
of America, 26800 W. Mulholland Hwy , C^^abasas, 
818-817-7756. 

Miriam Makebajunc 25. Before "world music" there 
was this South African activist-singer giving voice to 
heartbreak and joy 8. Ticket.s, S32-S40. The Barclay 
4242 Campus Dr., Irvine, 949-854-4646. 

Bomboleo June 28. These Young Turks of Cuba spe- 
cialize in ttmht, a ftmk-inluscd fusion o(son, R&B, rap, 
and jazz. At 8. Admis.sion, tree. Watercourt at California 
Plaza, 350 S. Grand Ave., 213-687-2159. 

Pink June 28-29. The party's not only started for the 
disco dolly— it won't stop. At 7:3c. Call for prices. 
VHItem llieater, 3790 Wilshire Bh'd, 213-480-3232. 

Audro McDonold June 29. The versatile vocalist shows 
the way back to Paradise. At 8. Tickets, S32-S62. 
Orange Cx)unty Performing Arts Center, 600 'lown 
Center Dr., Costa Mesa, 714-740-7878. 

The Who June 29. "Hope I die before I get old"? 'Vtah, 
right. Cx)unting Crows open. At 7:30. Call for prices. 
Verizon Wireless Amphitheater, 8808 Irvine Center 
Dr., Irvine, 213-480-3232. 

Classical & Experimental 

Turandot May 25-June 14. Luciano Berio supplies his 
own ending to I\iccini's unfinished tale about a high- 
maintenance gal who kills her suitors. Kent Nagano 
conducts lx)S Angeles Opera in this North American 
premiere. ClaU for times and prices. Dorothv Chand- 
ler Pavilion, 135 N. (irand Ave., 323-850-2000. 

Ojoi Festival 2002 May 29-June 2. Artistic director 
Ernest Meischmann's penultimate fest features the 
Emerson Quartet serving up Shostakovich, a Marino 
Fbrmenti recital, and Ute Ix-mper singing Kurt Weill. 
Call for times. Tickets, S15-S55. Libbev' Bowl, Ojai Ave. 
and Signal St., Ojai, 805-646-2053. 

Illh Annuol Ella Award \Iav' 30. The Society of Siiigefs 
honors Placido I Jomingo. and the Romero Brothers 
strum for their tcllow countryman at the dinner show; 
Call for time and prices. Beverly I lilton I lotel, 9876 
Wilshire Blvd., Beverly I lills, 323-65i-i(h)6. 

Kionos Quartet .Vlay 31. 'l"hc foursome's "Nuevo" pro- 
gram includes rock/A/rMj//hip-hop tunes bv Calis lacuba 
and the Norttx" (x)llectK'e. At 8. CjU for prices. Royce 
I lall, UCI j\, Westwood, 310-825-2101. 



Duke Bluebird's Castle & Gianni Schicehi May 31- 

June 12. Oscar winner William Friedkin rcttims to Los 
^Vngeks Opera to direct this doubk' bill and enlist bass- 
baritone Samuel Ramey for double duty in Bartok's 
horror tale and Puccini's black comedy. Call for times 
and prices. Dorothy Chandler Pavilion. 135 N. Grand 
Ave., 323-850-2000. 

HOLLYWOOD BOWL 
HIGHLIGHTS 

3rd Annual Hollywood Bowl Hall of Fame Gala 

June 28. Esa-Pckka Salonen, the Los Angeles Phil- 
harmonic, and the Bowl's pyrotechnic team light the 
inductees' fire. 

Disco Saturday Night June 29. With KdoI & the Gang, 
the Village People, and Sister Sledge on the bill, there's 
more cheese onstage than in the picnic baskets. 

Mynesian Porodisejune 30. KC^RWs World Festival 
gets off to a musing start with slack kcv' guitarist Keal'l 
Reichel and dance troupes Les Grands Ballet de lahiti 
and Hula Halau Keal'l O Nalani. 

Call for times and prices. 2301 N. Hollywood Blvd., 

Hollwood, 323-850-2000. 

FORD AMPHITHEATER 
HIGHLIGHTS 

All's Kool That Ends Kool May 17-June i.Thelhxilxh 
dour Theater Company slices and dices Kool & 
the Gang tunes into the Shakespearean romp. So 
high-concept, it's surprising Kenneth Branagh didn't 
think of it. 

Brazilian Summer Festival 2002 June 8. This annual 
highlight encourages the audience to bust a move on- 
stage with the band rorr6*,acana. 

AMAN International Dance & Music June 9. In "Re- 
Made in America," the ItKal ensemble explores tunes 
and movc-s from Appalachia, Amu-nia, and VCtst Africa 

Faisa Quixotesca/The Farce o( Quixote June 14-16. 
The Brazilian theater group Pia Fraus Teairo performs 
a percussive, vaudevillian take on Cervantcs's classic. 

Los Angeles Film Festivoljune 22-23. You can watch 
international indie flicks under the stars, now that 
IFP \Xfcst is staging its fest at the Ford (For tickets call 
310-432-1277.) 

Call for times and prices. 2580 Cahuenga Bhd. East, 
HoUvwood, 323-GOi-FORD. 

FAIRS, FETES & TESTS 

ACLU Foundation Torch of Liberty Dinner May 23. 

Executive director Ramona Ripston recognizes 
activist-actor Rob Lowe for a job well done. (Pro- 
ceeds benefit ACLU Foundation of Southern Cali- 
fornia) At 6. Tickets, S30o-Si,ooo. Century Plaza 
Hotel, 2025 Avenue of the Stars, Century City, 877- 
ACLU-4-US. 

1 5lh Annual Insect Fair Mav- 25-26. The brave meet 
and greet Madagascar hissing cockroaches and African 
millipedes, while the squeamish shop for insect-themed 
jewelry books, and clothing. for times and prices. 
Natural History Museum, 900 Exposition Blvd., Ex- 
position Park, 2i3--63-DIN'0. 

lith Annual Bring Back the Beach Dinner May 29. 
It's no ordinary beach bash when environmentalist 
group Heal the Bay pitches a tent on the sand to honor 
past president Tony Pritzker, politician Antonio Villa- 
raigosa, and the green folks at Discovery Networks. 
(Proceeds benefit Heal the Bay) Call 310-453-0395. 

Share Our Strength's Taste of the Nation \iay 30. 
Mary Sue Milliken, Susan Feniger, Scooter Kanfer, 
Michael McCarty, and other big-name toques work 
on a grand scale to end hunger. 6:30-10. Tickets. Szoo. 
(Proceeds benefit Share Our Strength.) Loews Santa 
Monica I lotel, 1700 Ocean Ave., Santa Monica, 310- 
573-0491. 

What's Black & White & Red All Over? May 30. At 

the Center tor the Studv' of Political (iraphics dinner. 
Pulitzer-winning cartoonist Paul Conrad enjoys the 
kudos and guests can appreciate the items on the block. 



* (Proceeds benefit CSPG.) 6-10. Tickets, S35-$i25. El 
Rev llicater, 5515 Wilshire Bkd., 323-653-4662. 
An Epicurean Eveningjune 1. Spaceman/mogul Dennis 
Tito lends his hilltop estate so that sizzling chefs Ming 
Tsai, Hiro Sone.Takashi Yagihashi, .md Yujcan Kang 
can turn up the heat. (Proceeds benefit UCI^Jonsson 
Comprehensive CUnccr Onter.) At 6. Tickets, $ 1,250. 
Call 310-794-7643. 




MUSEUM 




Jewish Life 
im in the 

, American 

IP West: 
Generation to 
Generation 

After the Autry opens this exhibit of 
documents, photos, artifacts, and 
art (proving there's more to the Jew- 
ish migration west between 1820 and , , 
1920 than Levi Strauss), the museum Mt 
puts on the "Celebration of Jewish ~" | 
Life in the iVmerican West," where 
serious noshing, kid stuff, and rollick- jfll 
ing KJez-Mex tunes arc in the mix. " ' ! 
EXHIBIT: Opcnsjunc 21. Clil.FBRA- ,| 
TION:June 23. IC-3. Admission,™! 



free. Autry Museum of Western 
Heritage, 4700 Western Heritage 
Way, Griffith Park, 323-667-2000. 
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9rti Annuo! Swing Comp Cotolinojunc 6-9. Even 
those with VAX) left fcet will Ix* in good hands when the 
Pasadena Ballroom Dance /Vssociation teaches them 
how to jump and jive. ( lall 626-"t)*)-^689. 

5th Annual Art & Design Wolkjune 8. Stroll through 
WeHo and take in special menus, exhibits, seminars, 
a Buddhist blessing ceremony, and the classical musi- 
cians dotting the hood. 4:30-9. Call 3io-289-25}4. 

LA. Woflis 2002 June 8. Angelenos roll up their sleeves 
and tidy up the city for **The Greater Downtow^n 
Turnaround." /\t 8:30. Admission, free. Meet at Staples 
Center, iiii S. Figueroa St., 323-224-6510. 

Shoe Frenzy 2002 June 8. The shoes donated by Don- 
na Karan should get this hind-raiscr lots of toot traf- 
fic. 8-noon. Admission, free. (Proceeds benefit Wo- 
men's Clinic & Family Counseling Center.) Veterans 
Memorial Cximplex, 41 17 Overland Ave., Culver City, 
310-203-8336. 

Arts and Cnrfts Conference and Show June 14-16. 
Fans of mission and Cniftsnuin decorarive arts can snap 
up himituie and more, cml>ark on a historic home tour, 
and get dish from Antiques Roadshow pottery expert 
David Rago. (Proceeds benefit Children's Hospital of 
Orange County.) Call for times and prices. Disney's 
Cirand C jlifomian Hotel, 1600 Disney Way /Vnaheim, 
949-494-9499. 

A&RT: The Music Business Imagery of JusKn Gold- 
berg June 18. The LA. -based arti.st/A&R guy gathers 
musicians and moguls to help open his exhibit of paint- 
ings that riff on the star-making itiachinery (Proceeds 
benefit City of Hope.) 7-1 1. (fall for prices. Patricia 
Correia Gallery Bergamot Stadon, 2525 Mk:higan Ave., 
Santa Monica, 213-202-5735. 

Shirt off Your Back June 21. At this benefit fashion 
show/auction, artists such as Milton Glaser and Robert 
Graham donate threads, and Love Jones swings on- 
stage. (Proceeds benefit .Santa Monica Museum of Art.) 
6:30-midnight. Tickets, S15-S150. Santa Monica 
iMuseum of Art, Bci^unot Station, 2525 MichiganAvc., 
Santa Monica, 310-586-6488. 

THEATER, PERFORMANCE 
& CABARET 

Openings 

Smash Opens June i. G.B. Shaw's noveMn Unsocial 
Socia/ist provided the inspiration for Jeffrey Hatcher's 
comed\' about a millionaire who fears that marriage 
will mess up his plans to ovcrthnjw the government. 
Call for rimes. Tickets, S2o-S50.The Globe Theaters, 
1363 Old Globe Way, San Diego, 619-231-1941. 

The Laramie Project June 1-30. In Moiscs Kaufttian's 
documentary-based play, Matthew Shepard's mur- 
der is viewed through the ev'es of the townspeople of 
Laramie. Call for times. Tickets. S22-S28. Colony 
ITieater. Buibank Media Onter, 555 N. 3rd St., Buifaank, 
818-558-7000. 

The Shape of Things June 1-30. In this West Coast 
premiere, Neil LaBute focuses on four cdk^ students 
who question morality, aesthetics, and love. Call for 
times. Tickets, S38-S80. Laguna Playhouse, 606 
I.aguna (Canyon Rd., Laguna Beach, 949-497-ARTS. 

The Mefchant of Venice Opeiu June 2. The Bard's un- 
PC play gets an airing out. Call for times. Tickets, 
S8-S22.Thcatricum Botanicum, 1419 N.Topanga 
Canyon Blvd.,Topanga, 310-455-3723. 

South Pacific June 4-9. This version of the Rodgcrs and 
I lammerstein chestnut (coconut?) features Robert 
Goulet as the urbane Emile de Bccque. Call for rimes. 
Tickets, S27.50-S62.50. Orange County Performing 
Arts Onter, 600 Town Center Dr, CxKta Mesa, 714- 
740-7878. 

The S«i«vivor OpeasJuJK 7 Robert Smyth and the Lamb's 
Plavers have crafted a comedy about a man who finds 
himself in a world where the inhabitants get voted 
out by the audience. Call for rimes. Tickets, S18-S38. 
I,amb's Plav-ers Theater, 1 142 Orange Ave.. Coronaclo, 
619-437-0600. 

Taking Sides Opens June 7 Ronald 1 larwtxxi based his 
drama on the story of a German orchestra conductor 
who stayctl in I Jeutschland during World War 1 1 . Call 
tor rimes and prices. I xing Beach Playhouse, 5021 E. 
Anaheim St.. Long Beach. 562-494-1014. 

Oscar and Felix: A New Look at the Odd Couple 
Opens June 11. Neil Simon delights in his classic anewi 



Call for times. Tickets, S28-S46. Gcffen Playhouse, 
10886 Ijc Conte Ave., Wcstwood, 310-208-5454. 

Orson's Shadow June 12-16. Austin Pendleton's drama 
centers on the rehearsals for Eugene lonesco's Rhinoce- 
ros staged by ( 3rson Welles, LaureiKe ( )lKier, and Joan 
Plowright. This L.A. Theater Works production for 
the radio series The Play's the Thing stars Simon Tcm- 
pleman and Glenne Headly Call for times. Tickets, 
S10-S42. Skirball Cultural Center, 2701 N. .Sepuheda 
Bhd.. West L.A., 310-827-0889. 

Follies June 15-23. Stephen Sondhcim's homage to mu- 
sicals past gets the star treatment from Vikki Carr. 
Patty Duke, Carol Lawrence, Amanda McBroom, Ken 
Page, Stella Stevens, and Liz Torres. C^l for times. 
Tickets. S30-S75. Wadsworth Theater, 11301 Wdshire 
BK-d.. Brentwood. 213-365-3500. 

Jump Kiss: An Indian Legend June 15-23. Diane Glancy 
world-premieres her tale about a mixed-blood Native 
American woman who comes of age in Kansas City. 
At 8. Tickets. S10-S15. Autry Museum of Western 
Heritage. 4700 Western Heritage Way Griffith Park. 
323-667-2000. ext. 354. 

The Apple Juice Mon Opens June 15. In this world 
premiere for Padua Playwrights Productions, writer 
Sarah Koskoff sets the topic of child abuse against a 
backdrop of failed Hollywood dreams. At 8. Tickets, 




THEATER 



The 
Exonerated 

THROUGH JUNE 16 

Now that artistic directorTim 
Robbins has recommitted to the 
Actors' Gang, playwrights Jessica 
Blank and Erikjcascn have found the 
ideal home tor their elegiac drama 
ab<jut death row convicts getting ac- 
(juitted. Bob Balaban directs. Call for 
times. Tickets, S20-S25. Actors' 
Gang, 6209 Santa Monica Blvd., 
Hollywood, 323-465-0566, ext. 15. 



* S10-S20. 2100 Square Feet, 5616 San Vicente Blvd., 

323-692-2652. 

Master Horold . . . ond the Boys Opens June 21. In 
this picx'c about racism. Athol Fugard dramatizes his 
own adolescence in South Africa. Call for times. 
Tickets, S23-$6o. International Center Theatei; 300 
E. Ocean Blvd.. Ixing Beach, 562-436-4610. 
8th Annual Common Ground June 22-23. A.S.K. 
Theater Projects has invited Rcdmoon Theater to stage 
its outdoor musical, Nina; puppeteer Janie Geiser to 
bring her huge creations; and Sledgehammer Theater 
and Opera Zero to present their opera for kids. The 
World b Round. Call for times. Admission, free; reser- 
vations requinxl. .North campus, UCLA, Wcstwtxxl, 
310-478-9ASK. 
The Wavetly Gallery Opens June 28. Kenneth Loncr- 
gan (%u Coun/ OR A(r) mines for laughs and pathos 
in his story about a bohemian granny suffering 
from Alzheimer's disease. CUiU for times and prices. 
Pasadena Playhouse, 39 S. EI Molino Ave., Pasadena. 
626-356-7529. 
Laffapolooza June 29. Culture Clash (and a few friends) 
makes a splash at Grand Performances with its satiric 
rif^ on all thin^ i.A. At 8. Admission, free. VC^teicourt 
at (California Plaza, 350 S. Grand Ave., 213-687-2159. 
Animal Form Opens June 29. .Sir Peter Hall's musical 
adaptation of the classic is the only stage version that 
receiv^cd approval from George Orwell's estate. 
for times. Tickets, S8-S22. Theatricum Botanicum, 
1419 N. Topanga (Canyon Blvd.Topanga, 310-455-3723. 



Continuing 



Lote Nite Catechism Maripat Donovan's rosaiy-toss- 
ing sister act just might run for all eternity. Call for 
rimes. Tickets, S35. Coronet Theater, 366 N. La Qene^ 
Blvd.,\Xfcst HoUywtKxl, 310-657-7377. 

The Lion KingJulie'Iayinor'slion isn't sleeping tonight— 
or any other night rill the end of 2002. Call for rimes 
and prices. Pantages Theater, 6233 Hollywood Blvd., 
I loUvwtxxl, 213-365-5555. 



Closing 



All My Sons Through June 2. ;\rthur Miller's protago- 
nist is riven by guilt over his wartime business prac- 
rices. Call for rimes. Tickets, S14-S18. Actors Co-op, 
Crosslcy Theater, 1760 N. Govrer St., Hollywood, 323- 

462-S460. 

Kiss of the Spider Woman 'I'hrough June 4. Manuel 
Puig's drama is remarkable for its tension and charac- 
ters. (Call for times. Tickets, S15. Eclectic Company 
Theater, 5312 Laurel Canyon Blvd., North HoUywTOd, 
818-508-3003. 

The Full Monty llirough June 8. Following director 
Jack OUricn's launch in .San Diego and a trip to Broad- 
way Terrence McNally and David ^^bek's stcehvork- 
ers finally let it all hang out in L.A. Call for times. 
Tickets, $15-572.50. Ahmanson Theater; 135 N. GtwA 
Ave.. 213-628-2772. 

Coming Out Clean Through June 9. Andy Mitton 
world-premieres his play about a dry cleaner who har- 
bors a dirty stxret during the Red Scare. Cjll for times. 
Tickets, S15 Stella Adk^ Theater, 6773 Hollywood Blvd., 
Hollywixxl, 323-655-TKTS. 

Southern Boptist Sissies Thniugh June 9. Del Shores's 
bitters»-cct talc about four young gay men returns to 
L.A. for a victory lap. CjH for times. Tickets, S20-S25. 
Zephyr Theater. 7456 Melrose Ave.. 323-655-TKTS. 

Wilfredo Through June 9. Padua Playwrights Pro- 
ductions wTjrid-premietes VCtsley VC^Iker's black come- 
dv' set in aTijuana bar and populated with Mexicans 
and Americans who want the most out of life. At 8. 
Tickets. S10-S20. 2100 Square Feet. 5615 San Vicente 
Blvd.. 323-692-2652. 

A Class Act Through June 16. \Xtiter-director Lonny 
Price. v\ith cowriter I irub Kline, stages the VCfest Coast 
premiere of their Broadway musical about Chorus Lint 
lyricist Edward Klcban. Call for times and prices. 
Pasadena Playhou.se, 39 .S. El Molino Ave., Pasadena, 
626-356-PI^Y. 

Red Thread Through June 16. 'I'he /Jggurat Theater 
( "ximpany stages Stephen Ix^wiec's new drama about 
a court assassin who flourished during (China's T^ang 
dynasty. Call for times. Tickets, S15-S20. Gascon 
Center Theater, 8737 Washington Blvd., Culver City, 
310-842-5737 
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The Summer Winds Through June i6. Frank l>uglicsc 
world-prcmiercs his play about four couples and a 
Sinatra wanna-be has-been. Call for times, nckcts, 
$I7-Si9. Lee Strasberg Creative Center, 7936 Santa 
Monica Blvd.. West 1 lollwood, 323-650-7777. 

Sorrows and Rejoicings Through June 30. After a suc- 
cessful Broadway run. Judith Light and John Glover 
leprise their roles in p^'wTight-dircaor Athol Fugaid's 
work about postaparthcid life (and death) in South 
Africa Call tor times and prices. Mark Taper Forum, 
135 N. Grand Ave., 213-628-2772. 



DANCE 



Moscow Stanislavsky Ballet June 4-1). Aitisric direc- 
tor Dmitry Bryantsev restages \^adimir Burmeister's 
1953 vrrMon orichaikxA-sky's.Sifwn Lake. Call for times. 
Tickets, S32-S70. Kodak Theater, 6801 Holh'wood 
Bh'd., I loliywofKl, 213-480-3232. 

Noche Flamenco June 27-30. Dancer Soledad Barrio 
(who picked up a 2001 Bessie Award for Outstanding 
Creative ./Vrhievement) is lamous for smoldering when 
fronting the Madrid-based company C;ill for times. 
Tickets, S49. Orange County Performing Arts Center, 
600 Town Center Costa Mesa, 714-740-7878. 

READINGS, LECTURES & 
WORKSHOPS 

Hammer Conversations May 22 and June 13. .Artist 
Paul Mc< Earthy and filmmaker 'Ibdd SoloncU get ed^' 
(May 22), and Los Angeles Times architecture critic 
Nicolai Ourrousoff and Sew Ibrker art critic Peter 
Schjeldahl examine their edifice complex (June 13). At 
7. Call for prices. L^CLA Hammer Museum. 10899 
Wilshire Bhd.. Wesrwood, 310-443-7000. 

pen/USA's 22nd Annual International Imitation 
Hemingway Contest May 28. Authors A. Scott Berg 
and Digby Diehl host a night de\'Oted to "one really 
good page of really bad Hemingway" (Proceeds bene- 
fit Literan' and Literacy I'rograms of PHN/L SA.) At 
6:30. Tickets, S125. Parisian Room, 9010 Meliose Ave., 
VCfcst I lollywood, 213-385-5948. 

Lactates at the Central Librory May 28, May 29. and 
June 9. Sanskrit scholar Wendy Doniger (cotranslator 
of the Kama Stttra) discusses how that book has posi- 
tioned itself as a classic (May 28), director John I .andis 
talks about working (as editor ot Besl American Movie 
Writingzooi) with David Remnick and Lawrence 
Kasdan (May 29), and writer Chitra Bener}ec DK'aka- 
runi champions women's issues (June 9). Call for times 
and prices. Richard J. Riorrlan Central Library, 630 W 
5th St., 213-228-7025. 

Cooking Class at Granita with Jennifer Naylor May 
30 and June 27. 'i"hose with a spaa''l"hursday can whip 
up four courses ba.sed on goodies Naylor picks up while 
grazing at the Santa Monica Farmers Market. 11-2. 
Tickets, S75. Granita, 23725 W. Malibu Rd., Malibu, 
310-456-0488. 

Cooking Class with Mary Sue Milliken and Susan 
Feniger June 1 . The lix) I lot lamales pair with ft)unh- 
gcneration vintner Anthony Riboli for a "Latin Food 
and Wine Matching" workshop. Noon-2- llckcts, S75. 
Border Grill, 260 E. Cxilorado Blvd., Pasadena, 626- 
844-8988. 

New School of Cooking June 1-29. C^efs of all levels 
can get the deep dish on marinades, meringues, trippy 
desserts, and the cuisines of Spain, Thailand, Mexico, 
and Provence. (^!all for times and prices. 8690 Wash- 
ington Bh'd., CulverCitv, 310-842-9702. 

Summer Fun at WACK6 June 8 and 14. Writer James 
"Endor brings sword swallowcrs when he signs Shocked 
and Amazed, Volume 6 (June 8), and authopi V. Vale and 
John Sulak ask modem pagan l^urie IxjvecralT to fire 
things up when they sign their RE/scarch release. Mod- 
em Pagans (June 14). 7-9. Admission, free. WACKO, 
4633 1 loUwood Bhd., I lollywood, 323-663-0122. 

UCLA Extension June 8-16. Erica Byrne (who's racked 
up writing credits for Femme Nikita et al.) helms 
•^recnwriting: 12 Essential Elements of Craft" (fune 
8-9), and Pilar Alessandra (who's paid her dues as an 
Amblin Entertainment development exec) teaches 
"Writing the Female-Driven Screenplay" Qune 8-16). 
Call8oo-554-UCI./\. 



I Los Angeles Roels and Writers Colecti>i«.|une 9. Poet- 
publisher Jack Grapes and friends prow that the licat 
goes on. At 1:45. Ozonation, S3. Beyond Baro<juc, 681 
Venice Bhd., Venice, 310-822-3006. 

M.E.S,S. June 12. For Media Ecologt' Super Ses.sions, au- 
thor-yippie-.Mern,' Prankster Paul Krassner shares the 
' juicy stuff from his new book, Murder at the Conspiracy 
CMnvntionandCJther^lmerican Absurdities. At 7:30. Ad- 
mission, free. Midnight Special Bookstore, 1318 3rd 
Sta-et Promenade, Santa .Monica, 310-393-2923. 

Bloomsdayjune 14. AVoice in the Well Ensemble has 
booked a literarv cabaret for its celebration ot the 8oth 
anniversary of the publication ofjames Joyce's LTv^Jw. 
At 7:30. Admission, free; donations welcome. Village 
Books, 1049 Swarthmore Ave., Pacific Palisades, 323- 
960-5266. 

New Short Fiction Series June 14. Actore Kaci Fanin, 
Yvonne Farrow, and Sally Shore read from Break Any 
VCbman I >raw In* I >ana Johnson, tlic tirst tcmak' Alrican 
American winner of the Flannery O'Connor Award. 
At 8. Tickets. Sio. Bcvcdy I lills l*iiblic Library, 444 N. 
Rexford Dr., Beveriy I liUs, 323-662-7900. 

Art Matters: A Panel of Film Critics June 15. Barbara 
Isenberg (State of iheytrts: CMlifomia Artists Talk About 
Their Work) plav-s referee when crirics Richarxl Cxidiss, 
Kenneth Turan, and Ella Taylor analyze the craft of 
tilm criticism. 7-9. Admission, free; reservations re- 
quired ( tmy CxnaT, 1200 Getr. Center Dr, West LA, 
310-440-7300, 

Seaiching for the Sacred Through Art and Archi- 
tectare June 18. Sculptor Robert Graham and art con- 
sultant Dr Richard S. Vosko discuss the challenge of 
bedecking Our Lady of Angels Cjthcdral with spiri- 
tual images that resonate in secular times. At 7:30. 
Tickets, S4-S8. Skirball Cultural Center, 2701 N. 
Scpulveda Bhd, West L.A., 323-655-8587 



MUSEUMS 

Openings 



Andy WoHiol Retrospective ( )txTis Ma>' 2^. More than 
30 years h;ive passed since I_ A. has hosted such a com- 
prehensive sur\'c\' of Warhols work. On display are 
i^o-plus pieces, including the Disaster paintings, self- 
portraits, and those soup cans. MOCA at California 
Plaza, 250 S. Grand Ave, 213-626-6222. 

The Endurance: Shocktefon's Legendary AntorcHc 
Expedition Opeasjune 9. Sir Ernest Shackleton's near- 
tatal expedition (during wliich his ship was crushed bv 
ice and his men had to traverse Antarctica to safety) 
has )icldcd documental film tVK)tage. pht )tographs, ar- 
tifacts, and diaries. Natural I listory Museum. 900 
Exposition Blvd.. Exposition Park. 213--63-DINO. 

Fooes of Gaound Zero: A Tribute to Ameiica's Heroes 
Opens June 20. Veteran Life magazine photographer 
Joe McNalh' uses lite-size Polaroid portraits to capture 
World Trade Onter rescue workers, police officers, 
and survivors. Skirball Cultural Center, 2701 N. 
Scpulveda Bh d., West L. A.. 310-440-4^00. 

Continuing & Closing 

Architecture ond Design Museum Closing: Urban 
Innovations: L.A. Competitions. Bradburv' Buildmg, 
304 S. Broadway, 213-620-9961. 

Aulry Museum dk Western Heritage Continuing: Art 
of the Charreria: A Mexican rraditi{>n. 4-00 Western 
Heritage Wiy, 323-667-2000. 

Bowers Museum of Cultural Art Closing: The Worid 
of the Etruscans; Ciems. 2002 N. Main St., Santa Ana, 
-14-^67-3600. 

California Heritage Museum Continuing: Saints & 
Sinners: Mexican Devotional /\rt; California Tile: ITk 
I'ocus Series — /Mbert Solon: Clayworker Extraordi- 
naire. 2612 Miiin St., Santa Monica, 3io-3q2-8>37. 

California Science Center Closing: Memorv: Cx)x\tm- 
uing: Taking Flight; lAL'VX films: Space Station -^D and 
llx Human Body. 700 State Dr., Exjxfeition Paric Cen- 
ter: 213-SCIENCE.T'heater: 213-744-7400. 

Fullerton Museum Center Continuing: A Shower of 
Brilliance: Leo Fender and His Electric (iuitars; Will 
Rogers: A Reel Retrospective. 301 N. PomonaAve., 
Fullerton, 714-738-6545. 

Getty Center Closing: Railroad Vision. Continuing: 
Rome on the Grand 'lbur:T"he Saca*d Spaces of I^ietcr 




Art-Wave 

The Art Warehouse 




LA'S Largest Variety of Quality Art 

•Thousands of original oil paintings 

& Replicas of the Great Masters. 

• Sizes from 8x1 Oin to 5x7ft. 
•Thousands of Frames in Stock. 

• Mirrors & Custom Framing. 

• Bronze Statues. 

Art Super Sak 
20% OFF 

all regular prices, and an additional 

10% off all sale prices 
VaUd Until Monday 6-24-02 with thU ad. 
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Art-Wave 

Wed & Til 8:30AM -5:30PM 
Fri-Mon 9:00AM - 6:00PM 
Tues - Closed 
Tel: (818)557-6755 
Parking Behind Building 
1001 S. Viclor> Blvd. (comer of Alameda) 
Burbank CA 9IS02 
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W Starring 
Harold Lloyd 

The comic gets ample hang rime this 
month: On June i the 13fh Annual 
Silent Film Galo debuts a newly restored 
copy of The Freshman, and the Los 
Angeles Chamber Orchestra world- 
premieres Carl David's jazz score. For 
added thrills the Catalina Island 
Museum screens The Kid Brother 3X 
the 15th Annual Silent Film Benefit 
on June 15 and hosts a pub party for 
granddaughter Suzanne Lloyd and 
film historian Jeffrey Vance's bio, 
Harold Lloyd: Master Comedian. THE 
FRESii.M.AN: At 8. Tickets, S25-S225. 
Royce Hall, UCLA, Westwood, 213- 
622-7001, ext. 275. THE KID BROTHER: 
At I. Tickets, S10-S12. Avalon'ITieater, 
Catalina, 310-510-2414. 



Sacnredam; The Geometry of Seeing Btrspectiveand 

the Dawn of Virtual Space. 1200 Getty Center Dr., 

West LA., 310-440-7300. 
Hollywood Entertainment Museum Continuing: 

Smoke. Lies & Videotape; 44 Tele\ision Sets on the 

Wall 7021 1 lolK-wtxxi Bh-d, I lollyuxxxl, 323-1)60-483}. 
Huntington Library, Art Collections & Botanical 

Gardens Continuing; William Morris; Creating the 

Useftil and the Bcautiftil. 1151 Oxford Rd., San Marino, 

626-405-2100. 
Japanese American Notional Museum Continuing; 

(;.O.L.A. 2002. 369 E. 1st St., 213-625-0414. 
Laguno Art Museum Continuing; California Holiday; 

The E. Ciene Crain C!!ollcction. 307 Cliff Dr.. Laguna 

Beach. 949-494-8()7i. 
Long Beach Museum ot Ait Continuing; Fromlavem 

to'Iabcmade: Decorated British and European Pewter. 

2300 E. Ocean BK'd., Long Beach, 562-439-21 19. 



Lm Angelet County Museum of Alt Qosing; Central 
European Avanr-Gardcs: Exchange and Transforma- 
tion, 1910-1930. Continuing; SEEING. 5905 Wilshire 
Bhd., 323-857-6000. 

MOCA at Colitomia Ploxo Continuing; Juan Muiioz. 
250 S. Grand Ave.. 213-626-6222. 

MOCA at the GeHen Contemporary Continuing; 
Zero to Infinit)': Arte Bnvera, 1962-1972. 152 N. Central 
Ave., 213-626-6222. 

Museum of Contemporary Art, Son Diego/Down- 
town Continuing; Adi Nes. looi Kettner Blvd., San 
Diego, 858-454-3541. 

Museum of Jurassic Technology Continuing: Garden 
of Eden on VlTieels: Collections from LA-atea Trailer 
Parks. 9341 Venice BK-d., CuK-er Gty, 310-836-6131. 

Museum of Latin Americon Art Continuing; Situaci- 
ones Humanas/Human Conditioa 628 Alamitos Ave., 
Long Beach, 562-437-1689. 

Museum of Tolerance Permanent exhibitions: The 
Point of View Diner; The Other America. 9760 W. 
Pico EVd., 310-553-9036. 

Natural History Museum Continuing; Voyages of Dis- 
covery; Then & Now; 900 Exposition Blvd., Exposi- 
tion Park, 213-763-DINO. 

Norton Simon Museum of Art Continuing; Reality to 
S)TnboL- lb Do Battle: Conflict, Struggle, and Symbol 
in Art; Villains and Heroes: Japanese Kabuki Prints. 
41 1 W. Colorado Bhd., Pasadena, 626-449-6840. 

Orange County Museum of Ait CJosing:'Ien Shades 
of Green; 2002 Biennial. 850 .San Clemente Dr., New- 
port Beach, 949-759-1122. 

Pacific Asia Museum Closing; Bijinga; Japanese 
Paintings of Beautiful Women. 46 N. Los Robles Ave., 
Pasadena, 626-449-2742. 

Santa Barbara Museum of Art Closing; Art from 
India, Tibet, and Nepal Continuing: Edward Hopper 
and Urban Realism. 1130 State St., Santa Barbara, 805- 
963-4364. 

Santo Monica Museum of Art Closing: I low Do We 
Know the .Sk\' Lsn't Really Green and VCfc'rc Just Color- 
blind.^; Lithium Legs and Apocalj'ptic Photons: The 
lmaginati^'e Worid of James Carter Bergamot Station, 
2525 Michigan A\'e., Santa Monica, 310-586-6488. 

Skirfaall Culturol Center Continuing: Survival in Sara- 
jevo; Jews, Bosnia, and Lessons of the Past. 2701 N. 
Sepulveda Blvd., West L.A., 310-440-4500. 

UCLA Fowler Museum of Cultural Art Continuing; 
Fetish Art/VC^ord; Japanese Fishermen's Coats from 
Awaji Island. LCI-A, Westwood, 310-825-4361. 

UCLA hiammer Museum Continuing Hains, BaUoons, 
and Buggies; Milton Avery. 'I"he Late Paintings. 10899 
Wilshire Bh'd., Westwood, 310-443-7000. 

University Art Museum Closing: Carrie Mac V%ems; 
Hampton Project. Cal State Long Beach, 562-98;-576i. 



FILM, TV & VIDEO 

Art City: A Ruling Passion May 28. Chris Maybach 
and Peter C iardner chat with the audience after screen- 
ing their film on Lari Pittman, Louise Bourgeois, and 
Ed Ruscha. At 7. Admission, free. Santa Monica 
Museum of Art, Bergamot Station, 2525 Michigan Ave., 
Santa Monica, 310-586-6488. 

Films for Two and Three Projectors May 28. Film- 
forum features Andy Warhol's Outer and Irmer Space, 
which focuses on mirror images of Edie Sedgwick, and 
John Whitney Jr. 's The } Screen Film, in which the 
moviemaker attempts to end three flicks at the same 
time. Ar 7:30. Tickets, S3-S5. UCLA Hanuner Museum, 
10899 Wilshire Bhd., Westwood, 310-443-7000. 

Lost Remaining Seats Starts May 29. Once a year 
the Los Angeles Conservancy has those grand old 
movie palaces in downtown's Historic Theater District 
abuzz with vintage toons, ncwsreels, and movies 
like Seven Brides for Seven Brothers. (Proceeds benefit 
Los Angeles Conservancy.) At 8. Tickets, Si3-$85. 
Call 213-430-4219. 

Films at Sliirball June 4 and 25. As part of 'The World 
Now on Film" series, Hanif Kureishi's Aiy Son. the 
Fanatic (an exploration of religion and politics) screens 
(june 4), and for the "Classic Films" series, Marlon 
Brando heats up On the Waterfront June 25). (Zall for 
times and prices. Skirball Cultural Center, 2701 N. 
SepuKx-da Bh'd., West L.A., 310-440-4500. 

Mm Springs Noir Film Feslivaljunc 6-9. Jane Russell 
charms during the opening-night C^&A, followed by 
Mickey Spillane, Rhonda Fleming, M. Emmet VC^lsh, 



f and Ann Savage working the crowd at screenings of 
The Long Wait, Slight/y Scarlet. Blood Simple, and Detour. 
(Proceeds benefit Rhonda Fleming's Women's Cancer 
Clinic.) Call 760-325-6565. 

UCLA Festhol 2002 June 7-15. ^\uteuivto-watch(ainoi^ 
them Joel Juarez Sanchez) showcase their work at var- 
ious venues around the UCLA campus and take their 
bows at the Spotlight Awards at the Directors Guild 
on the 13th. Call 310-825-5761. 

David Bowie: I'll Give You Television Starts June 7. 
To mark the 30th anniv'ersar^' of the relea.se of 
Stardust and the Spiders from Mars (yes, it's been that 
long), .MT&R presents a retrospective that features 
rarely seen clips lent bj- the thin white duke himself 
Call for times and prices. Museum ofTelevision & 
Radio, 465 N. Beverly Dc, Beverly I lills, 310-786-1000. 

Film Fotole's Fne-Yeor Annivenory PartyJune9.The 
Film Fatalc Five Filmmakers' Fund features the fixings 
from fi\'e ftnalifits who finessed a flick in inx days with 
S50. At 7:30. Tickets, S12. Highways Performance 
Space, 1651 18th St., Santa Monica, 310-315-1459. 

A Tribute to Richord Rodgers: The Sound of His 
Music Through June 30. The American composer gets 
his due with cUps from The Ed Sullivan Show (in which 
"Surrey with the Fringe on Top" is sung in Swedish) and 
Rodgers & Hammerstein: The Sound of American Music, 
hosted by .\lary Martin. Call for times and prices. Mu- 
seum orielevision & Radio, 465 N. Bevcrh' Dr.. Beverly 
Hills, 310-786-1000. 

Facets of the Diamond: 75 Years of Best Pictuie 
Winners Ongoing. The Academy screens all 75 Best 
Picture winners on Monday nights. Call for times and 
prices. Academy of Motion Picture Arts and Sciences. 
8949 Wilshire Bhd., Bevx'riy Hills, 310-247-3600. 

THE GREAT OUTDOORS 

From Modest to Masterpiece June 8. The Pasadena Hcr- 
it.igc Museum's d(xx-nt-led bus tour introduces building 
buffs to S)1vanus Marston, the prolific architect behind 
many a Mediterranean villa in Southern California. 9-1. 
Tickets, $35-S40. Call 626-441-6333. 

Down by the River Wolk June 16. Slither about Atu-ater 
Village's Ratdesnakc Park with Friends of the LA. Rivet 
(Well-betmed pooches on leashes are weU»me.) At 4:30. 
Admission, free. Starts at intersection of Fletcher Dr and 
L..^. River. (3all 213-381-3570. 

Issues in Conservation: England's Green and Pleas- 
ant Land June 27. Angelenos can pick up a tip or two 
when John Fidler (head of Building Conservation and 
Research at English Heritage) links preservation and 
conservation. At 7. Admission, free; reservations re- 
quired. Getty Center, 1200 Getty Center Dr., West 
LA. .310-440-7300. 

Dolphin/Marine Mommob in tlie Santa Monica Boy 
Ongoing. Under the aegis of the Natural History Mu- 
seum and the L.A. Dolphin Project, you can sail into 
the bay and help researchers gather data on seabiids, 
sea Uons, porpoises, whales, and dolphins. 7:30-2. 
Tickets, S85-S89. Call 213-763-3534. 

Pavilion of Wings Ongoing. Lepidopterists are in their 
element when the Natural Historv' Museum fills its 
glass house with hundreds of butterflies, including mon- 
archs, giant swallowtails, and painted ladies. Call for 
times and prices. Natural History Museum, 900 
Exposition Blvd., Exposition Park, 213-763-DINO. 

Sierra Club, Los Angeles Chapter (ingoing. On the 
schedule for hard-core backpackers and gay and straight 
singles are hikes, weekend jaunts, walking history tours, 
and night trelts. Call 213-387-4287. 



KID STUFF 



The Princess ond the Frog Contituiing. In this musi- 
cal a frog prince needs a giri's kiss to return him to royal 
status. Just like real life. At i. Tickets, S8-S10. Theater 
West, 3333 C^uenga Bh'd. West. 818-761-2203. 

Autry Kidstuff May 29,June i, and June 13. Kids listen 
to Rugrats actor Joe Alaskey read Natasha Wing's Ji«/<»- 
peOo Bagels (May 29), discover feitiily trees (Iutk i), and 
pack for a trip across the prairie (lune 13). Call for times 
and prices. Autry Maseum ofVCtstcm Heritage, 4700 
Western 1 leritagc Wa\; Griffith Park, 323-667-2000. 

Butterfly Dreams May3i-June 1. Entomologists enjoy 
an Insect Zoo flashlight tour and a bug meet-and-greet 
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at this slecpovcr. (BYO parent, sleeping bag, and air 
mattress.) 7 p.m.-9 a.m. Tickets, S30-S40. Natural 
History Museum, 900 Exposition Blvd., Exposition 
Park,2i3-763-DINO. 

Getty Fomily Festival: All Aboad June i.Aiter check- 
ing out the "Railroad Vision" exhibit, families can lis- 
ten to songs and stories about the Underground Rail- 
road and American train tnn el. 10-6. Admission, free; 
reservations required. Gett>' Center, 1200 Getti.- Center 
Dr, West LJi., 310-440-7300. 

Blue Dog ond Scooby Doojune i and i;. Author-artist 
Cjeorge Rodrigue signs VilMtALikesB/ueDof^BIue^ and 
teaches kids hou- to drau* their own blue pups (June i), 
and Scooby Doo poses for pics and hands out kiddie 
"Scooby snacks" (June 15). At 11:30. Tickets, S6. 
Storyopolis, 116 N. Robertson Blvd., 310-385-2512. 

Alt Exchange from Budapest to Berlin June 2. After 
wre artists draw and paint (and dance to the alphabet), 
their works are displayed in the Family Day Salon. At 
12:30. Call for prices. Los Angeles Count)' Museum of 
Art, 5905 Wilshirc Bhd, 323-857-6000. 

4(li Annual Family Arts Festival June 2.The C^tritos 
Center takes its "E Pluribus Unum" theme seriously, 
booking more than 50 musical and dance acts, includ- 
ing perrormers from Africa, Eastern Europe, and Poly- 
nesia. 1 1-4. Admission, free. Cerritos Center for the 
Performing Arts. 1 2700 Center Court Dr., Cerritos, 
562-916-8510, ext. 2596. 

ISth Annual Kids' Nature Festival June 8. Small fr\' 
can splash in the bubble pond, wrestle with goop, cniwl 
through mole tunnels, and spin a giant spiderweb. 
(Proceeds benefit Children's Nature Institute.) 10-4. 
Tickets, S6-S8. Temescal Gateway- Park, 15601 Sunset 
Bh'd., Pacific Palisades, 310-364-3591. 

Skirball Kidstuff June 9 and 23. Get the dirt on ancient 
cKilizations at the "Xrchaelo^' Dig Famih' Worlcsfxip" 
(June 9), and draw up a storm at "Hooray for Haring: 
The Art of Keith i laring" (June 23). Call ttjr times and 
prices. .Skirball Cultural Center, 2701 N. SepuK'eda 
BK'd., West L.A., 310-440-4500. 

Kidspace's 1 st Annual Flea Market June 22. If y-ou're 
renting a space to recy'cle TOur kids* gen th' worn sports 
equipment, lijmiture, toy's, and cbthes, you can pocket 
the profits; if you're shopping, you can score cool col- 
lectibles. At 9. Admission, S4; space rental, S40. 
Kidspace Children's Museum, 390 S. EI Molino Ave., 
Pasadena, 626-449-9144. 

4th Annual Cotalina Summer Arts Camp June 23-29. 
Ship TOur Britney's and Elijahs to Catalina, where thiy 
can study' songwriting, voice, woodyvinds, African and 
Latin percussion, acting, prop making, makcTjp, and 
all flavors of dance. Call for times. Registrarion, S425. 
Emerald Bay, (Zatalina Island, 310-510-7469. 

Adventures in Nature Summer Camp Starts June 24. 
Kids 5 to 13 can learn about earthquakes, volcanoes, 
mummies, mammoths, a-ptilcs, beai^, bug$, birds, and 
dinosaurs at the Page Museum or the Natural History 
Museum. Call 213-763-ED4U 

Hands-on Science Camp Starrs June 24. Preschoolers 
to high school seniors can take their pick of "Creepy 
Critters," "Stars, Rockets & Planets." "living in Space," 
and the ""^ung Curator Institute." Call for times and 
prices. California Science Center, 700 State Dr., Ex- 
position Park, 213-744-7440. 

Aiitry Adventurers Summer Camp June 24-28. Young 
shutterbugs and writers can sign up for "Contemporary 
Los /Vngeles," cowboys for "Ranch Life," and fearless 
prairie petunias for "Beautiful Daring Western Girls." 
Call for times. Registration, S70-S80. ;\utry Museum 
of Western I leritage, 4700 Western Heritage Way, 
Griffith Park, 323-667-2000, ext. 275. 

MOCAmaniocs Summer Camp June 24-28. In "Mak- 
ing Ynur .Mark" (the first of three full-day camp ses- 
sions), prcteens explore the uses of everyday materials 
and get inspired by Andy Warhol and H.C. Wester- 
mann. (BYO lunch.) 8:30-4. Registration, S200-S225 
(includes materials and snack). MOCA at the Geffen 
Contemporary, 152 N. Central Ave., 213-621-1712. 

Swing for Sale June 30. Art Deco and His Society Or- 
chestra boogic-yvoogie family style for thisjohnny 
Mercer Foundation Family Music Day At 12:30. Call 
fbr prices. Ix>5 Angeles County Museum of Art, 5905 
Wilshire Blvd., 323-857-6000. 

Creative Space Ongoing. Enroll the kids in "Swash- 
buckling Class," "Fairy School," the pj's-permitted 
"Saturday Club," or "Shake and Bake," yvhere young 
ones cook while parents syvcat through a funk dance 
class. Call for times and prices. 6325 Santa Alonica BKyI, 
HoUvwtxxI, 323-462-4600. 0S> 
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COCOE VOCI I 

185 North Robertson Blvd., (310) 360-0287 

Al Cocoe Voci, shop • .-.o 
unique bridal boutiques, one 
fancy, one fun. In the lavish 



COCOE 
VOCI 



Couture Salon you'll receive celebrity 
treotment - personalized attention and 
designer input for your Cocoe Voci 
gown. Across the hall. The Garden 
at Cocoe Voci has something new and 
different from Cocoe and guest designers - 
gowns, accessories and more. 



Hamilton-Selway Fine Art 

8676 Melrose Ave., (310) 657-1711 
www.homlltonselwoy.com 

The largest wholesale Warhol dealer in 
the Western United States. Specializing 
in Contemporary Master's, drawings. 
Prints and multiples. 
"ANDY WARHOL: Prints, 
Paintings & Sculpture" 
Opening May 1 8, 2002 , 5-9 pm 




Ventilo Los Angeles 

8026 Melrose Ave., (323) 653-761 5 
www.ventilo.fr 

nspired from the mixing of cultures, the 
world of French designer Armond 
Ventilo is a treasure of fabrics (silk, 
organza, linen, wool, cashmere) and 
an invitation to femininity. Refined blend 
of traditional and modern shapes, with 
eternal effects and details of "ethnic- 
chic" style and subtle shades of color, 
alternately, delicate and bright. Stores 
also located in New York (Soho and 
AAadison Avenue). 
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I wasn't going to call a dish 'Opus in B- 
flat'— it would be 'If You Can't Rock Me 
Somebody Will.'" His kitchen was the size 
of a Brentwood bathroom, and while Eric 
adapted— even employing a microwave for 
the first time in his career— by all accounts 
the claustrophobic space drove him off his 
nut. Keith McCarthy, who managed Jones, 
recalls a Friday-night rush when "Sidel walks 
back to discover Fred had pulled the entire 
staff off the line, emptying out the contents 
of the walk-in onto the parking lot to clean 
out the refrigerator." Waiters entering Eric's 
kitchen risked a public dressing-down; food 
runners feared his wrath. 

At one point or another, most of Unity 
Fairs editorial content dined at Olive: Mick 
Jagger, Robert Mitchum, Madonna, Robert 
De Niro, Patti Smith, George Clooney, Jack 
Nicholson, and even Kurt Cobain, who al- 
most ended up in fisticuffs one night when a 
smiling Weird Al Yankovic approached his 
table, fresh off his video spoof of "Smells 
Like Teen Spirit." Yet it was Olive's waiters 
who carried the room's star power. "There 
are countless stories of the demeaning na- 
ture of being a waiter in L.A.," says the 
screenwriter Peter Alkoff "But at Olive, if 
you were a customer, you couldn't even be- 
gin to complain about anything a waiter 
did." Alkoff recalls a night when he was sit- 
ting in the parking lot, reading the sports 
page and smoking a cigarette, and Best 
came out to inform him a party was ready to 
order. "I said, 'Tell them when I finish my 
cigarette and the sports section I'll be in.' 
And Jeffrey did." If the help wasn't smoking, 
it was drinking, like the infamous waiter 
who would do so until he couldn't walk and 
then spend the night lolling on a handcart 
as Alkoff wheeled him from table to table 
taking orders. 

Somewhere in the middle of the evening 
Sidel would appear— likely with Chrissie 
Hynde on one arm and Rosanna Arquette 
on the other— and cram into a little booth 
that might include 12 other patrons and the 
Black Crowes. (In 1993 Sidel and Arquette 
married; they have one daughter and are 
now divorced.) MacPherson would be at his 
station near the bar, speaking with a half 
dozen young women, dressed in some com- 
bination of Gucci loafers, tartan blazers, surf 
shirts, and swimming trunks. At the door 



I Ruf&lo would gauge the room's crowd; by 
I estimates Olive held a half hundred people, 
I but on any night you could fmd more than 
double that number inside. Around mid- 
night music producer Rick Rubin would roll 
in with his posse to drink cranberry juice un- 
til dawn, and if Herbie Hancock wasn't 
throwing an ad hoc jam after hours, some- 
time after 2 a.m. the waiters would raid the 
walk-in for shellfish and champagne and eat 
the week's earnings. Sidel today jokes that 
his first profit check from Jones was more 
than the entire Olive run made him. 

The night Olive closed was a quiet one; 
after the customers filed out, Jeffrey Best, 
Christian Kneedler, and a few others lifted 
cans of spray paint and wrecked the restau- 
rant. Caroline Styne, who also managed 
Jones before opening one of the most com- 
fortable restaurants in the city, Lucques, 
likens the Olive experience to "walking into 
a bustling French cafe and being a bit in- 
timidated. It was dark, and the atmosphere 
was so great, the waiters were salty, and 
there was something about being crammed 
into those booths that was really comfort- 
ing." How people recall Olive, however, de- 
pends on whether they entered the restau- 
rant from the front door or the service 
entrance. Ruffalo, who now works with 
people he once helped serve and knows he 
would never have been allowed in Olive had 
he not run the door, says, "From the day we 
opened it was a fight. %u'd have these real- 
ly entitled people who were mostly friends 
of Sean and Jon's, entitled and hostile peo- 
ple who were pissed off you were just try- 
ing to get by them. It was insane." 

Olive's short life changed 
the way L.A. bars and restau- 
rants look and feel. In the 
1980s Spago and Campanile, 
along with Citrus, City, and even the Hard 
Rock Cafe, characterized the local style— 
big and open and glowing. Like an art 
movement from a previous decade, restau- 
rants were about light and space. Olive 
was cramped and dark and, most impor- 
tant, thematic in design. Flip to the back 
of this magazine on any given month and 
scan the latest feted nightspots — mini- 
malist Shinto lodges, Alpine warming 
huts, midcentury coffee shops; it's Olive, 
not Spago or Citrus, they hark back to. 
1 "After Olive," says Fred Eric, "everyone in 
I that generation suddenly realized, 'Hey, I 



can open a bar,' and then did so." 

Which is why you can now walk in- 
stead of drive to the next round in FloUy- 
wood. The Well, Star Shoes, Ivar, Las Pal- 
mas, 4100, Deep, north, Paladar, Sunset 
Room, and a dozen other places— Holly- 
wood is so crowded with competition that 
! Rampart, they say, is the coming hot area. 
I You would think that, as a city, we never 
j imbibed before Sidel and MacPherson 
opened Small's and Olive. Actually we did, 
i but it's painful to remember that in the 
early '80s the coolest bar to drink in was 
the Hard Rock Cafe, where on any given 
day one could spot the Eagles, Clint East- 
wood, Don Johnson, the Clash, and Paul 
I Newman. If the next shoe dropped, you'd 
] expect Jerry Brown to walk in with Linda 
I Ronstadt — it was a different town. 

That Hard Rock scene of the early 
\ '80s was the last stand of a '70s California 
'■ cool, a taffy of liberalism and sunshine 
' and country-roots rock that was em- 

■ braced by the nation. The idea of cool for 

■ Sidel and A'lacPherson's generation meant 
seeking out dystopian sections of the city, 
whether it was downtown's warehouse 
district or even Hollywood in 1990, then 
finding that one great bar or club where 
more money had been spent on interior 
design than on the area's redevelopment. 
It was as much about cheap rents as it was 
about anti-painting, or punk rock, or per- 
formance art, but the goal was the same: 
Blot out the sunny California cool where 
Don Johnson shared a wheat beer with 

: the Eagles. 

Hollywood, however, is no longer half 
empty and dangerous. "I don't know what 
kids in their early twenties think is cool 
anymore," MacPherson told me, but it's 
I obvious looking at the queuing along Ivar 
and Vine. They Uke comfortable, well-de- 
signed, thematic spaces that have more in 
I common with Don the Beachcomber than 
: Al's Bar. There is a sameness to these 
; spaces, and to the patrons. Part of the cool 
I Sidel cultivated in his early places was a 
mixing of high and low, a moment when 
; the nation's subcultures were still strang- 
1 ers to one another: hip-hop, queer, punk, 
j artist, patron, new wave. More than any- 
I thing else, that rough-edged mix did away 
', with the harmony of Cahfornia's cool in 
' the '70s. Then it all got thrown into the 
MTV blender and poured out a glossy, tut- 
i ti-frutti puree. 
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ON A RECENT RAINY SPRING 
night I walked intojones, 
soaked after my dash from the 
car, and was politely told I 
would have to remove my baseball cap if T 
wanted a seat. "I'm sorry" the girl stationed 
at the front desk informed me, "but it's Scan's 
rule." Jones was built as Sidel and MacPher- 
son's take on a rock-and-roll pizza bar, but its 
busy design looks like someone ordered a 
restaurant with everything on it. MacPhcr- 
son, not Sidel, is usually given credit for the 
design and feel of Committed Inc.'s proper- 
ties, and if a MacPherson aesthetic exists, it's 
evident in Jones and consists of the following: 
detail, lighting, nostalgia, and irony 

Inside Jones, wainscoting collides with 
subway tiles, exposed brick, handkerchief 
upholstery, the backlit glow of shelved Jack 
Daniel's bottles, and the pinpoint lighting of 
the walls' rock-and-roll photographs; as in all 
of MacPherson's places, the customers' eyes 
are meant to spin like pinwheels while the 
waitress fetches the drinks. "Sean has always 
been about the scheme of things," says 
Warner Ebbink, who runs the loi Coffee 
Shop. "He would tell you the color a condi- 
ment caddy should be, or the sheen of a light 
switch." In El Carmen, where MacPherson 
pieced together Cadillac-sized mirrors from 
recycled glass because he wanted the room 
reflected just so, there is a corner high in the 
back where his taste for detail reaches a fren- 
zy Within the space of a few feet are multi- 
hued tile, mirror, molding, mosaic, uphol- 
stery, fiir, cork, wallpaper, plastered cartoons, 
and Christmas lights. You half pity the guy 
who has to dust it once a year. 

There are no Christmas lights in Jones, but 
the glow of the room comes from the same 
twinkle lens that illuminates Bar Marmont's 
ceiling-pinned butterflies and warms the Chi- 
nese-whorehouse wallpaper of Good Luck 
Bar. Dana HoUister, the interior designer, says, 
"Sean has mastered lighting, and it's the key to 
all his places— people float through them 
looking like the beautiful jx'ople they're sup- 
posed to be." Good Luck Bar was built in part 
as a tribute to the defunct Chinatown bar Yee 
Mee Loo, but elsewhere the nostalgia refers 
to a history that never was. El Carmen is a ver- 
sion of a Mexican beach bar you will never re- 
ally find, Swingers is a rift'on a coffee shop that 
never existed, and Bar Marmont seems to sit 
sleepily off a Ho Chi Minh Trail that runs 
through the brush of MacPherson's imagina- 
tion. All pine for a confected past, ironic— or 
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Platonic— in the way they point to the idea of 
things, not things in themselves. The shelves 
ofjack Daniel's at Jones, encased in their alien 
glow; are a prime example. Fred Eric had joked 
about them with me over lunch one after- 
noon. "C'mon — a row ofjack Daniel's as dec- 
oratioa'*" Eric had laughed. But on that rainy 
night at Jones, eyeing the whiskey bottles, I 
knew Eric had it wrong. What MacPherson 
saw on that shelf was not Jack Daniel's bottles 
in a bar but the idea ofjack Daniel's bottles in 
a bar, and somehow that was what fit [jerfect- 
ly into the restaurant. Which is why I had to 
remove my cap. Jones is not the Palm. But 
MacPherson has scrutinized the wainscoting, 
checkered tablecloths, and framed photo- 
graphs and realized a single baseball cap would 
throw off the room's composition. I had to ad- 
mit he was right. 

Sometime after my visit to Jones I drove 
out to the dusky city of San Gabriel to visit 
Clearman's Village, a turn-of-the-century 
hamlet complete with a Burning Wolf Trad- 
ing Post, a Lock, Stock 'n Barrel gun shop, 
and the two-story North Woods Inn— home 
of the sizzling lumberjack steak and icy 
schooners of root beer. I'd come to the North 
Woods Inn, a time-stuck mirage as far from 
the corner of Hollywood and Vine as the 
Southland offers, to gain some perspective on 
Olive— and to eat a football-sized baked fx)- 
tato smothered in whipped cheese food. 

Like many places or events that hold 
sway over cities long after they disappear, 
Olive was an accident. But what of Olive's 
stylistic imprint on L.A., that generational 
shift that has left us a city of Zen temples 
and shoe stores to eat and drink in? I low 
new was it? At the North Woods Inn you can 
find your answer. With its rough-hewn log 
frame, "snow"-covered root bearskin rugs, 
and flickering oil lanterns, the inn is part of a 
long line of Southern California theme 
restaurants that includes Poor Richard's 
model train village and the bucolic Sports- 
men's Lodge— a lineage likely finding its ori- 
gin in the early-20th-century amusement 
piers where visitors imbibed in Venetian 
Gardens and Puzzletowns. The designer i 
Fred Sutherland, who helped create many of 
L.A.'s new nightspots, grew up in Orange 
County— our own incubator of thematic 
entertainment. Where else but in his cre- 
ations would a generation raised slurping 



Cokes on space pads and gulping hot dogs 
in bayous feel at home? 

Sutherland designed Sidel's Dominick's, a 
restaurant where you can order a steak and 
bourbon in what apparendy is a capsized Kris 
Kraft boat, with an arcing green hull and styl- 
ized battened hatches over your table. Do- 
minick's felt oddly familiar on my visit, and at 
Clearman's Village I discovered why: The 
Clearman's Galley, a landlocked, brightly 
painted tugboat where burgers and beer are 
served, is Dominick's seaworthy predecessor. 
It turns out we're all just a step off the Car- 
nation Ice Cream Parlor. 

HOW .MACPHERSON AND Si- 
del processed disagreements is 
not knovwi, but it's fair to say 
that, like many close friends, 
they suppressed or held them off as long as 
they could. Johnny Camacho, who managed 
Bar Marmont before leaving for ® bar, re- 
members, "The first time I saw them fight 
was at a managers' meeting, over this thing 
we had called a Parmesan burger at Jones. Jon 
said, 'Dude, it was my idea.' Sean said, 'You're 
out of your mind— I thought of it.' It just es- 
calated and got more heated and eventually 
everyone else had to walk away from the 
table." One day in 1996, Sidel says, he was at 
Jones when an electrician carrying design 
plans approached him with questions. Ac- 
cording to Sidel, the plans were for a new 
project of MacPherson's that he says he had 
no knowledge of Following this, Sidel says, 
MacPherson informed him that he wanted to 
open a new Olive without his partner's help. 
(MacPherson claims Sidel was informed of 
the project and denies planning a second 
Olive.) Not long after, Sidel sold out all his 
holdings to MacPherson, and at a managers' 
meering that followed, the remaining partner 
informed the company that Sidel had left. As 
if to symbolize the dissolution of their part- 
nership, the next day, because of a faulty vent, 
Jones nearly burned to the ground. 

Why did Sidel decide to sell out his shares 
of four profitable businesses? "I think we were 
just going in different direcrions," MacPher- 
son says today. "He had gotten married and 
had his band— that's where his attention was 
going." (Jimmy Gallagher, who was running 
two bars that Sidel was managing, says, "He 
was not showing up at the weekly meetings, 
and I would go weeks at a time without see- 
ing Jon.") Sitting in his home one afternoon, 
Sidel told me, "It was over. It was probably a 



big mistake, and I should have kept my in- 
vestment, but it was over." 

If you listen to Sidel's friends, however, it 
is obvious his heart was broken over the way 
the decade-long partnership came to an end. 
Alkoff says, "I asked him, 'Can't you just 
maintain your stake in these very successful 
places and not deal with him?' But he just 
didn't want anything to do with Sean." After 
the two fathers separated, the effect on their 
children was immediate. "It was definitely 
like a divorce," says Ebbink. "It was like the 
kids were left thinking, 'What did we do 
wrong.'' \bu had those weird feelings of guilt. 
The company was like a family before that. I 
think there are a lot of strangers there now." 

After the split Sidel disappeared from the 
places he had heljjed establish. At Swingers 
he was known to show up six nights a week, 
but the last time Ebbink saw him in the cof- 
fee shop was just after the announcement. 
Sidel had been a vegetarian for as long as Eb- 
bink had known him, but on that day he or- 
dered a cheeseburger from the waitress, then 
sat alone, methodically chewing through the 
burger and staring into space. 

Dominick's is quiet these 
days. The only restaurant Sidel 
opened after he and MacPher- 
son split up, it enjoyed a suc- 
cessful run lasting a year or so before business 
, dropped off. A Natural raised in Central Park 
i who wanted to create spaces where his punk 
j friends could sit next to his rich friends, Sidel 
; watched his exjjeriment backfire. "It would 
I have never occurred to an Angeleno to create 
the mixed places Sidel did," says Alkoft "be- 
cause it's a scgr^ted city" Alkoff worked for a 
year as a maitre d' at Dominick's. "But Jon's 
mistake at the time," he says, "was handing me 
a list of 400 friends and s^ing, These guys get 
a table whenever they show up.' He wanted to 
inconvenience a population of customers who 
were more loyal and habit oriented for a list of 
capricious friends." In the end, that was Sidel's 
own Great Misconception of California Cool. 

Since splitting with Sidel, MacPherson has 
of>ened more new establishments than he did 
with his former partner. In addition to Swing- 
i ers Santa Monica and El Carmen, he joined 
' with hotelier Andre Balazs to create Bar Mar- 
mont, Hard Rock Cafe impresario Peter Mor- 
ton to ojjen Baby's in Las Vegas, and former 
nightclub owner Eric Goode to produce the 
Park in New 'Vbrk. At the moment, he is work- 
i ing on plans for a Manhattan hotel, as well as a 
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restaurant in the redeveloped Egyptian The- 
ater complex in Hollywood. Never a Natural, 
MacPherson the Learner displayed talents 
that led to the outdistancing of his ex-partner 

His success with the people near him, 
however, has been uneven. In the last year, 
MacPherson has watched as three key em- 
ployees have left Committed Inc.: Ebbink, 
who managed Swingers for 5 of his 9 years 
with MacPherson; McCarthy, who managed 
Jones 8 years; and Gallagher, who spent the 
last 12 years working for MacPherson. Peo- 
ple repeatedly described the trio to me as 
MacPherson's foundation. Yet all three left 
over what they saw as MacPherson's inability 
to provide just fmancial compensation for 
their combined three decades of service. "He 
can't help himself when it comes to money," 
says Gallagher. " 'Why pay them more?' will 
always be his Achilles' heel." The loss of Mc- 
Carthy, a man so identified with Jones that 
many customers thought he was the owner, 
is viewed as particularly telling, as MacPher- 
son balked at matching a competing compa- 
ny's offer to McCarthy that reportedly in- 
cluded a minimal raise. "To let the best 
employee of the company go over that," says 
Gallagher, "spoke volumes about Sean." 
When I asked MacPherson about Mc- 
Carthy's departure and how it made him feel, 
he answered, "What I ask is for everyone to 
run a place so that it can run without them, 
and that's the top of their priorities." 

On a wall in Olive hung a row of portraits, 
a collection that might have appeared in the 
1950s under a rubric like "Great Men of I lis- ! 
tory" MacPherson, in an eleventh-hour dash 
for decorations, had purchased the lot for S25 
at a Ixjng Beach swap meet; Sutherland re- ; 
members shellacking and hanging them. The ■ 
usual suspects were there — Gandhi, Chur- 
chill, Freud. Yet it says something about the 
crowds Olive drew that many of the por- 
traits went unrecognized by the restaurant's j 
patrons. Standing at the bar and guessing 
identities became a nightly fascination. 
Those men were famous or once powerful, 
Olive's customers knew, and important be- : 
cause of it, but they eluded naming. [ 

Why is this memory so vivid for almost 
everyone who spent time at Olive? Maybe it's 
because when they shifted their gaze, and let 
their eyes wander over a room of people who 
were on their way to greater things, they had a 
similar feeling: ITiese people would be fa- 
mous for something. Did they reahze all 
that ftiture entailed.' CjiA.^ 
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dressed in black. She's got the hands. Mar- 
garete kneads my back with Swedish strokes 
and Shiatsu holds until I'm as pliant as un- 
baked sourdough. 

14 treatment rooms; showers, sauna; no steam. 
2141 Rosecrans Ave., El Sepindo, 800-242-110^ 
or www.murad.com. 

ONA (BA.SQUF. for "AI.I. TIllNCiS 
good'O is the upstairs addition to I^u- 
rent Dufoutg's relocated Prive hair salon (in 
the old Spanish Kitchen space). Not know- 
ing it has a separate entrance I come through 
the salon and wind up face-to-unwelcoming- 
face with a bleached-blond employee with a 
romper-stomper glare. I sense organic enmi- 
ty. A kinder accomplice points me up the 
stairs to the spa, where the atmosphere 
changes dramatically Statues of Ganesh, the 
good-humored, elephant-headed Hindu god, 
oversee an exp)osed-brick interior decorated 
in an Italian villa-cum-Balinese temple mo- 
tif Most of the furniture is for sale, and I'm 
told the mirror behind the reception desk is 
a steal at $16,000. 

The staff, all of whom have at least five 
years' experience, seem genuinely happy to be 
on duty, and the place, which includes a tea 
garden, is remarkably tranquil in spite of be- 
ing on the edge of Hollywood. I'm assigned 
to Beverly for the "Ona Silver" {45 minutes, 
S80), a mud-and-colloidal silver treatment. 
Dirt and metal. How could it fail. After 
changing into a thick slate-green, combcd- 
cotton, terry-lined robe (yours for $198), I 
flip-flop to a wet room with subtly shaded 
granite walls. The table, something like the 
world's shallowest bathtub inset with a rub- 
ber mattress, raises and lowers like a barber- 
shop chair. "Everything here," says Beverly 
with a bit of wonder, "is the best of the best." 

So is she, coaxed out of private practice by 
spa director Tracey Broadman. The proce- 
dure starts with a dry-brush exfoliation and 
follows with a slathering of lavender-scented 
mud scooped, I'm told, right from the Dead 
Sea. Might be harder to come by these days. 
I'm wrapjDed like a papoose in thermal plas- 
tic paper so the sediment can do its thing: pu- 
rify, moisturize, beautify, perfect. In the 
meantime, Beverly administers a head and 
foot massage. (Not simultaneously — I'm tall.) 



After I've marinated, she adjusts the swing- 
ing shower arm to rain warm water on my 
prone person. The ensuing massage is top- 
drawer, even without Beverly's real specialty 
coming into play In the "Ona Padma" she in- 
corporates her feet. 

Afterward I hit the manicure/pedicure 
room, where custom-made thrones with 
hideaway, granite-faced basins are lined up 
opposite each other Eve, who has tended 
celebs ranging (mm Christina Aguilera to Ar- 
senio Hall, administers one fine pedicure 
I (S65), which includes a tangerine scrub, while 
I try to place the good-looking man sitting 
opposite. "Gee, you look familiar," I say. 
"Gosh, where might I have seen you before?" 
Handsome Man is Mathew St. Patrick, aka 
Keith, the cop and Da\id's sometimes lover 
on Six Feet Under. He is gracious and, for the 
record, a no-polish man. 

8 treatment rooms; showers, steam; no 
sauna. 7^75 Beverly Blvd., ^2^-1)^-4442 or 
www.onaspa.com. 

SPA MYSTIQUE 

THI-: CENTURY I'l.AZA HO I KI.'S SPA IS 
huge and elaborate. It's two floors, with a 
i large retail space and larger unisex steam, 
I sauna, Jacuzzi, and plunge-pool areas ringed 
i with reclining lounge chairs. Insoo meets me 
in the locker room and leads me up the 
curved stairway. She is diminutively regal 
with the bearing of a dancer and will be walk- 
ing on my back— an alternate version of a 
Shiatsu massage (80 minutes, $145). She 
opens the door to a pristine white room with 
j a cotton futon on the floor. Maybe I would 
prefer a room with a table, she suggests. But 
I don't, so I flop onto the futon and Insoo 
does her socked-foot thing. 

She walks, slides, swoops, and tiptoes on 
my back, balancing herself with cotton ties 
suspended from the ceiling. There's nothing 
quite like a small person's toes expertly ma- 
nipulating the pressure points in your neck 
and shoulders while her heels release your 
scapulae. Particularly for guilt-prone types 
who arc unable to relax when the only other 
person in the room is working. It's easy to 
believe that Insoo is having fun, sock-skiing 
over the moguls of your backside, schussing 
alongside your spine, and snowplowing just 
before she hits your head. 

J3 treatment rooms; showers, steam, sauna. 
202^ Avenue of the Stars, Century City, j/o-f jd- 
CALM or www.spamystique.com. 
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- SERVANT OF THE CAUSE - 
CONTINUED FROM PAGE 67 



for our relationship to continue." J 
For yean has had to have die answers | 
for his players. I Ic would speak of the value 
of recognizing feelings and sharing them. < 
And yet: "When someone had a conflict 
•with me," he says, "if thqr asked, What do j 
you feel?' I would come up pretty empty." 

Had you asked what he wanted, he would 
have said 'te emotkmaOy oonnect, to listen, 
kwe, converse, care " Does he ladt die vitality 
to iMiqg these desires into beiqg^l guess," he 
ss^ "vrfien you're in the heat of a breakup 
situation all those things are in doubt." 

has things to do but has no purpose. 
He does organizing for Bill Bradley's presi- 
dential campaign, gives motivational talks. 
"The inactivir\' was just so stifling," he sa^'s. 
"It was almost a matter of not paying aUe- i 
giance to a'wajr of life, to a gift I have that, if 
not used, would be atrophied." ' 
Note the d/lmttf, a qualifier orphaned in a j 
phrase that is otherwise iinequivocaL | 

PJ DECIDES PJ gets an offer from i 
the Lakers. He knows what it will 
cost him. He also knows that he can't live 
without a goal, a passion. Before leaving for 
Los Angeles, he takes his twin sons Hshing in 
Ahdca; die ti^ gives him hope that his chil- 
dren will not be lost to him. His marriage is 
another story. 

"I invited n^wife to join me in Los An- 
geles if she wanted to." She doesn't want to. 

His sorrow is pervasive. He will learn 
fitxn it as he has learned, in the game, from 
loss of another sort. What is the precise 
cause of his sorrow? Does he grie\ e because 
of what he has lost or because, in the end, he 
was willing to lose it^ He drives to Los Ai^e- j 
les from Montana, listening to a tape his 
daughters made for him. It's filled with songs . 
about kmngagain, stattii^ ovec Somewiiere 
in the Sierra Nevada, he pulls off the road 
and cries. 

In time he will s^ of his wife, "She was 
rig^ about not jmniqg me." 

i 

PJ AND THE LAKERS The Lakers he 
inherits are a morass of under- 

achievcmcnt, of egos either too bruised or 
too assertive. He is the morass's designated i 
savior, contracted for five years to perform | 

miracles at the annual rate of S6 million. 
He's come to the Lakers an NBA l^nd, i 



has kids older than Kobe Bryant. With the 
Bulls itwas (fiffinent; He gtewup with those 

guys. The first day of training camp he chal- 
lenges each player. Shaq needs to work hard- 
er; Kobe needs to mature; Glen Rice needs 
to get in shape; Robert I lorry needs to get 
back to the level he played on with the 
championship Houston Rodcets. 

There's just one problem: The players arc 
gazing at the ceiling, at the floor, fiddling 
with their fingers. The most intellectual 
coach in the NBAhas, it appears, unwitting- 
ly signed on to give remedial courses. "Stop 
what you're doing," he says. "Check your 
breath. Focus on what Fm sayii^" 

^'yPJ AND HIS PUPIL The Lakers go 
I 67-is in the regular season. They 
make it to the 1999-2000 Western Confer- 
ence finals. Their 0|qx>nent is the Portland 
Trail Blazers. 

The Hazers' new forward is Scottie Pq>- 
pen. They're counting on F^ipen to get them 
to the finals, though no pb^ knows better 
that champkHuh^ are not won fay a sing^ 
man. n\ en Jordan did not win with the Bulls, 
Pippen would say on occasion, until he and 
Phil got there. Now it has come iiiil circle: 
riu ( ( lach and his pupil are about to vie for 
their first ring without Jordan. 

The series goes to game seven. In the 
fourdi quarter the Blazers are Up 15. The 
prize is within Pipjjen's grasp. The Lakers 
surge. The Blazers are drained. Pippen fouls 
out. As the dock winds down he stands on 
the sidelines, rueful, suddenly defeated, as 
if making of himself a sacrificial offering. 
He is fierce, yes, not lacking in killer in- 
stinct. But there is in him a quality seen 
rarch' in great athletes, something raw, c\'cn 
poetic, that has always intrigued PJ and 
moved him. 

In sports each game ends in a sm.ill death 
and a small victory. On this night the father 
wins by kifling the soa This is not die endii^ 
I'l would have chosen. He made no secret 
when he came to the Lakers that Pippen was 
the player he most wanted for the team. 

"Yes," says Pippen, "we wanted each 
other." 

DEFIRIIG HfMEIT #3 The^rid 

Champion Los Angeles Lakers de- 
scend into operatics. Soon into the 
2000-2001 season even the most casual 
sports fans know that the Lakers much-laud- 
ed marquee pia^rers are not happy Shaquille 



] O'Neal and Kobe Bryant are the most gift- 
ed pilfers of their generation, on the short- 
list of the most gifted ever. That each is jock- 
eying to be the team's dominant player is not 
akog^er surprisii^ 

To the elegree that their rivalrv is about 
what constitutes a leader, it is a batde over 

' philosophy Does leadership fall, by defini- 
tion, to the player currently posting the 
biggest numbers? If so, Bryant is the leader. 

. Docs it belong to the player the coach des- 
ignates as die (^fense's first option? If so, the 
leader is O'Neal. Or should it fall to the play- 

I er absorbed not with his own accomplish- 
ment or piivil^je but widi the wdfeie of the 
team? If so, the leader is Derek Fishec 

[ Weeks pass. O'Neal and Kcyant become 

1 each other^ leading opponent. The Lakers 
lose games, become the franchise in which 
the most riveting battle is the psychological 
mismatch between its leading players. 

A iwpni'lw tali>««ifi<>8a«RiyMif ^iwnJgti^ 
aliout phninp elsewhere. Others p)Osition their 

. recorders inches from O'Neal's mouth as he 

I grumbles, "If the b^ dog ain^ me, then die 
house don't get guarded. Period." 

Their words turn up on newscasts and 
front pages. PJ is not pleased. Meetingwith 
errant, meddling reporters, his eyes go nar- 
row and cold behind the glasses. He is the 

I coach as Biblical prophet, daunting, imperi- 
ous, towering, shoulders wide as an e^g^^ 
wings. "This isiAyDurbusiiiess,"hesa9S."lA 
our business." 

I& anger is proportionate to what is at 

' stake: the vital quality of mind he calls team 
wellness, a curious term, but is of the New 
Age. Forwdbess to exist, each man must be 
unselfish. How many teams lost their chance 
for a championship over petty carping for- 

, gotten long before the varnish darkened on 
dietropl^f^diewinnei? 

He considers the options, sees two: Do 
something. Do nothing. He would do some- 
diing, provided that the somediingwas ef- 
fective. He can tell tlie pl:i\ ers .ilinut the Na- 
tive American custom of judging a person's 
wealth not by what they have but by what 
they give. 1 Ic can tell them, "The soonyoa 
give, the richeryou are." But hecannotOOm- 

I pel players into wellness. 

Ife tells himself "I have to give iq> my 
own desire to want to sohe it." 

I He tells the team, "1 have to step back 

I and let you guys do this." 

I Ic (Iocs not expect anyone to a pprehend 

' that doing nothing is a decisive actiiML 
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^ Q\ k DEATH "My mother became a min- 
>sl>cr at 22. There was a fervor about 

her. She had great presence. She lived her lift- 
like a warrior teady to do battle with Satan. 

"In the end my mother was almost 85. 
She lived in a nursing home. She didn't know 
her SODS w4ien we walked in to see her. She 
didnt know about nature. She didn't know 
about pis^ring over the ibod befeie ^ ate. 
Yet there was still a brilliant presence to her. 
She comforted other ladies who were crying. 
There was diis li^ about bee Sk said, Tm 
ready to go. I want to go home.' " 

She dies in the summer of 2001 while he 
is at training camp. After the funeral he re- 
jaiiis the team. "You could tell he wanted to 
see us," says Rick Fox. "I could see how 
drained he was, how emotional he was. He 
has such a persona. He's reached alevel that 
so many other people haven't. It's almost as 
though he's figured everything out. So in that 
sense, to see him on a level that's human, to 
have that pain and have that sonow ... " 

O > EVLIST "Afy mother had a style 

J\J that was unique. I lats were in when I 
was a kid. She made her own hats out of a va- 
riety of thiiigs. One day we were out driving. 
My father hit a pheasant on the road. She 
made him go back and get the pheasant. It 
was a male bird. Its feathers were brilliant, 
beautifid. She made them into a hat, s(»t of a 
skullcap. She had that ability to turn some- 
thing that we look at as a shame into some- 
diiqgbeautiful and meaningfiiL" 

The last year of his mother's life was also 
the year his leading players feuded, the year 
he witnessed the dispiriting sight ofhis team 
imploding. When diey resurrected them- 
selves, it was in large measure because of 
what he gave them: room to learn from er- 
roc; the understanding that their chances for 
victory were equal to the vigor with which 
they fiised themselves into a community. 
When they came tpgedicr at die last breath 
of the season, their game was an exercise in 
flow and harmony. Their eventual victory 
was a triumph of spirit. 

You see that he is his mother's son. He, 
too, has the ability to turn something that we 
look at as a shame into sometfiing of mean- 
ing and beauty 

^1 NEW SEASON PJ maintains that play- 
J 1. ers are coachabie only when they have 

some success and some fiuhire. The two-time 
Champion Lakers begin the 2001- 



2002 season with seven straight wins. 
"Iliat was a great sttedc," s^ Pfs agent, 

Todd Musburger. 

"Yes," says PJ, "and I'm damn happy it's 
over." 

The season is oddly quiet. Events are dif- 
ficult to interpret, elusive, as if played out un- 
derwater. There is, it seems, a hangover from 
the drama of last season's Bryant-O'Neal col- 
loquy This year's I..akers are subdued, chas- 
tened; they are in drama recovery. Early on, 
CNieal flirts with old ways, hints of prob- 
lems between PJ and himself, then abandons 
the topic. Perhaps he thinks better of it; per- 
haps he realizes that, wcdts after September 
II, noboify cares about the complaints of a 
man in reasonable health making more than 
$20 million a year. 

The Lakers are a different team. Gone 
are Horace Grant and Ron Harper, grown 
men in a man's game, the last of PJ's Chicago 
Bulls to pby for the Lakets. '^thout them, 
something is missing. The team is preoccu- 
pied with personal matters: O'Neal by an 
arthritic toe, Bryant by a new marriage, Hor- 
ry by the limitations of a body that looks, PJ 
will say, "like it belongs to three different 
people.''They beat good teams, lose to every 
bottom dweller in the league. Often they 
seem bored by the regui;ir season. 

Bryant and O'Neal lash out at demons, 
real and imagined. Fists fly; technical fbuk 
are assessed, suspensions levied. They 
demonstrate solidari^, wearing, on jerseys 
and sneakers, rfieir ousted comrade's num- 
ber. This signals an obvious change. Other 
changes are less visible. Last season PJ gave 
Bryant a book, ConBii Matidolm, the story 
of an Italian soldier who falls in love and 
ceases to be an outsider PJ gives books to 
all of his players. They are his way of saying 
I know who you are and what matters to 
you. Bryant's novel suited a young man 
raised in Italy, about to get married, and re- 
sistant to the community of the team, "llbu 
know I'm not going to read it, man," Bryant 
said at the time. 

PJ got the message. "Ife doesntt want 
anyone else's ideas to penetrate his mind," 
he said. 

O'Neal's book for last season, Siddhartha, 
is about the redemptive power of choosing 

love over hatred. O'Neal read it reluctantly. 
"Why does Phil keep giving me these Har- 
vard books?" he asked. "He knows I don't 
have a big vocabulary" 

That was then. Midway into the season 



O'Neal takes a swing at the Bulls' Brad 
Miller, gets ejected from die ^ame. He waits 

for the team on the bus. While he waits, he 
reads this year's book from PJ, a classic work 
about man^ ^liritual liberation: Stef^xtrwo^. 
Later he follows PJ's suggestion to write a 
book report. It is, says PJ, among the best 
book reports he's ever gotten. 

This year he gave Bryant Ishmael, a novel 
that divides humankind into tribes called 
"Leavers" and 'Takers." "He responded to it," 
saysPJ. I 

"In the beginning," sav-s Brian Shasy "\'ou 
saw Kobe fitting Phil all the time. Then he 
started to gfft it. Nbwhe bdic "cs in it It gives 
you awanm fediqg^idienyou s » that chattge." 

Pi REIEWED"Being^newpersonin 

a new place, being a single father of 
five kids, I had to reach out, connect, offer 
my place as a place to come visit. Now I've 
ended iq[> with two kids livii^ with me. It% 
really wild. My kids are always coming out to 
visit me. Maybe it's not me. L.A.'s a great 
place to visit The reconnecti<in gave me a lot 
of confidence ... in my ability as a father, in 
my ability to do things I didn't think I could: 
emotionally connect, listen, love, converse, 
care, those type of things. 

"I know how I feel now. I've been able to 
identify my feelings. And 1 know that being 
cool is a lot of times just to (jompensate fbr 
what we really don't have as a male, and that's 
the emotional equipment. My players are 
into being warriors on the co^ and mental- 
ly cool off it. I tell them, 'That's okay. As long 
as you know that you want to know more 
about how you feeL ISniII find your emo- 
rional center later on in life."i 

PJ AT 56 He never planned to coach 
past the age of 60. Months into the 

2001-2002 season he sa^'s he will retire in two 
years when his contract esqiires. Days later he 
says he would st^ in certain Utcumstances. 
Either way, the end is in sight. 

If he chooses to go, what can we say of 
him? Wfe can say diat his abiding victory is, 
fmally, not the kind calculated in statistics. 
The victory is that his life has become what 
the game has been for him all along: "a liber- 
ating exercise," as he calls it, fa cathartic oc- 
cupation." And should he choose to go, we 
can say of him what he now says of Michael 
Jordan. I 

"I le proved himself I le doesn't have to 
come back ifhe doesn't want to." Cj*) 
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- THE ACCIDENTAL LIFE - 

CONTINUF-D FROM PAGE 73 



on my shoulder where the seat belt bit. The 
Neon has been whipped around beside me 
so that we lie almost parallel. The top of a 
man's scalp protrudes between the buckled 
metal window frame of the front door and 
the edge of the roof. He's stuck there, sus- 
pended by his head, and another man, ap- 
parently the driver, lies across his lap. Nei- 
ther stirs. Our cars block all lanes of 
Cahuenga, which has become a madhouse 
of three-point turns as drivers head back to 
find an alternate route. Twenty yards in 
front of me a Samaritan barricades the road 
vnth her SUV to forestall some other speed- 
er cresting the rise; she's evidently a dancer 
of some sort and detours traffic in spandex 
and heels with a butt-swinging, arm-flinging, 
bump»-and-point routine. Soon eight or ten 
guys hop off a city bus and lift my car around 
far enough to let traffic leak through. Then 
they get back on the bus. No one else— no 
one— even inquires about our health. The 
two men in the Neon come around. The 
passenger is considerably beaten up and 
must wait to be spatulaed into an ambu- 
lance, but the driver is less constrained. He 
sits by the curb a while, smelling of beer and 
glowering at me when I ask after his welfare. 
When he's gathered his wits and when no 
one's eye is on him, he takes off running 
down Cahuenga. 

"Where's he think he's going?" I ask the 
fireman who chased him futilely in floppy 
rubber boots. 

"Find a phone," the fireman says. "Call 
the cops." 

"The cops!" 

"To report his car stolen," he explains. 
"That's generally how it works." 

It doesn't in this case. The LAPD offi- 
cer who finally arrives searches the Neon 
thoroughly. "Name's Richard," she declares 
from the gloom of the floorboards and 
comes up waving a license. "And he's not 
the brightest bulb in the chandelier." By 
hitting and running off, Richard has ele- 
vated our commonplace accident into a 
crime, and I spend the next 90 minutes 
standing in the road while the scene is 
chalked and measured and the traffic backs 
up into Burbank. 1 call my girlfriend to tell 
her I'm delayed but fine (a diagnosis she 
dismisses when I describe my location as 
"right over here on Cojones Boulevard") 



and marvel at the intricate clockwork my 
accident has set in motion. The search of 
the Neon leaves me with a question be- 
yond the obvious question of why Richard 
can't drive. His trunk holds a telling trip- 
tych—a basket of dirty laundry, a book on 
method acting, and a copy of How to Win 
Friends <b' Influence People. It's a talismanic 
tableau of aspiration, hard to reconcile 
with his sullen countenance. 

Or maybe not. Even a quick inspection 
of the ill temper of L.A. driving reveals a 
palpable anger, dramatized by all the vicious 
traffic maneuvers engineered not to get 
ahead but to make a {X)int. I've seen a young 
man get out of his car at the exit of a parking 
garage and scream sexual slurs at the driver 
in front of him and pound on her fender 
while she waited for her change. I've seen a 
woman nearly run over in a crosswalk by a 
man who then yelled "Bitch." I've had 
friends chased down side streets and into an 
alley by some apoplectic motorist avenging 
an imagined slight. A ftiend who commutes 
over Coldwater Canyon Drive insists this 
anger is predominandy male (though not ex- 
clusively—if nothing else, SUVs have solved 
the evolutionary riddle about whether 
women, given size and power, would be any 
less aggressive than their mates) and is most 
virulent in the passes and canyons. The driv- 
ers there are headed home to the humble 
valley of ordinary life, she theorizes, from 
the glamorous headquarters of the excep- 
tional life they think that they deserve. 
They're frustrated out of their minds at all 
the ordinary people in their way, including, 
sometimes, her. One evening a man furious 
that her observance of the speed limit is de- 
laying him races around her regardless of the 
curve and edges her into the shoulder and 
delays himself further by getting out and 
threatening her, red faced, through her 
rolled-up window So maybe the screen test 
hadn't gone so well, but the same happens 
far from Beverly Hills among those with no 
marquee ambitions, whose expectation is 
just a paycheck and a patio grill but who still 
are pissed off at how it's all turned out. 
Those once made reckless by insouciance 
and blind hope become more so when they 
reach the point where the hope is dimmed 
and the promise isn't ringing like it once 
was. When the routine becomes a grind and 
the suburb is no longer temjwrary, when the 
method book gets lost in the laundry bas- 
ket, that's when things get touchy 



AFTER THE GODS TEI.I, YOU 
quickly what they think of a 
town, they give the town all the 
time in the world to tell you 
what it thinks of you. I've been told, many 
times in many ways, but most succinctly 
during that long evening stranded on 
Cahuenga Boulevard. The word comes soon 
after the collision, before the arrival of fire- 
men and ambulances and tow trucks and 
' jKjlice. In all the slow single-file procession 
of cars tiptoeing through the glass shards 
and metal scrap in the shoulder, no one 
seems to acknowledge that they are passing 
something awfiil and extraordinary, except 
; for one man in a Mustang who halts just 
long enough to offer his opinion. I'm stand- 
^ ing in the road as he pulls abreast, beside a 
smoking wreck in which two other men lie 
unconscious. He whirs his window down 
and gives me a look of fury and contempt. 
"Asshole!" he says. 

On reflection I knew just what he 
meant, for he wasn't wrong. He didn't mean 
j asshole in the usual whiny street sense: n. vul- 
I gar, perj.: Person exhibiting obnoxious, dominat- 
ing or predatory behavior After all, such is not 
a problem in Hollywood; it might even earn 
you a raise. He meant it in the more subtle 
and durable redneck context: Person whose 
incompetence, weakness, or mere bad luck incon- 
veniences or endangers others. It's the ultimate 
, conclusion of the purely competitive sys- 
tem: The loser becomes the problem. Just as 
I the rules of the road eliminate the slow, the 
reign of the cult of hope demands the un- 
' lucky be ostracized. The victim is evidence 
I of the system's toll and an affront to its cred- 
I ibility Ifou're either on the go or in the way 
For the man on the scooter on Sunset 
Boulevard— or rather, the man who was on 
a scooter until I knocked him off it— that, in 
a way, is the news that I bring. I'm the bearer 
' of the bad tidings that being hit is not being 
discovered, even in Hollywood. After his 
party invitation he calls to invite me out for a 
drink or lunch; he calls to chat. I'm friendly 
but we never get together, and eventually the 
, message sinks in. For a year I don't hear from 
j him at all. Then the calls resume, and soon 
take on a darker coloring. Whenever he gets 
my answering machine, his usual cheerful 
nonsensical banter turns threatening. He 
calls at 3 a.m., calls over and over, leaving in- 
creasingly violent and sadistic slobberings. 
His voice changes to a dull, lobotomized 
growl. Pathetically, all he demands amid the 
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imiectim is diat I diange my teiephraie num- 
ber, the mocking recrimination that he's a 

loser, a dupe, an asshole. He wants me to re- 
move the nagging silver of hope from the 
hopeless situation. "Change your Aicking 
numl)err When he gets around to promis- 
ing hell iind out where I live and bring some 
friends to kill me, I throwdie answerirg-ma- 
chine tape in an envelope and deliver it to 
the Hollywood division of the LAPD, where 
I'm met by the bored desk sergeant and de- 
livcicd to a veteran detective who asks me 
what T expect him to do about it. 

"How about arresting him?" I suggest. 
"He's making death threats, you have them 
on tape, you have his name and address. Ar- 
rest him." 

The good detective gives me a ten- 
minute lecture on police work nearly as 
ranting as the voice on the tape. "You call 
this identification? Jiist a name and an ad- 
dress and tdephone number? Do you have 
his s<K iaI seairity number, huh? You call that 
good identification with no social security 
number? How about his DNA?" After a 
month goes by I change my number and re- 
turn to the station house to pick up the tape 
and ask the detective what happened. "Case 
closed," he declares. "I called and left a mes- 
sage, but he never called me bade" 

Imagine that In Ha%wood 

I can't say f,xacti,y why my own 
romance with Los Angeles at some I 
point begins to fed fiayed. MqHbe it's 
because my neighbor Marie has given ! 
up the fight and left town, and reports back 
that she misses her house of 50 years but not 
the town at all. Or maybe it has something 
to do with my realization that more and 
more I'm equating myself with the man 
from under my car— falling further from my 
promise, angry first with the people in my 
way, then angrier still with any who offer en- 
couragement, angry with a city where the 
main chance is a sucker punch, setting you 
up for the fall, where when the party's over , 
yoi^re just another asshole, after alL 
I tell people it's the traffic. 
I find myself driving at times as angrily . 
as those I'm angiywidi, until die day I get a 
reminder. It's rush hour again. I'm on my 
way back from seeing a friend in the hospi- 
tal, and I'm cruising down Los Feliz Boule- 
vard. A Chevy Subuiban is bkxlang tlie fest 
lane, waiting to turn left, and a woman in a 
Camry unable to see around a vehicle the 



size of a storage unk decides to just take a 
chance and makes a blind dash across the 
road. She shows up several feet in front of 
mc, and I cave in her passenger side and my 
hood. The woman has an expired insurance 
card and an out-of-state license. The Camry 
is borrowed. My $12,000 car sustains 
$13,000 worth of damage, but they fix it. 
The tow-truck driver says Los Feliz is a gold 
mine and tells me my accident could have 
been a lot worse, considering the address. 
"Yoa might have liit Johiutie Cochran!" he 
savs. The I .APD are too busy to make it, but 
a ranger from Griffith Park writes up a re- 
port. The accident seems somehow unex- 
traordinary— bursting air bags and assorted 
scn^s and cuts— and seems the worse for 
that. On Cojones Boulevard I at least had 
the impression I'd dodged the bullet and 
permanently paid down the karma. Now I 
can only think: This kind of thing is going 
to keep on liappening. This is a way of life. 

Overall, dav to day, the danger is not the 
brutalizing thing. The brutalizing thing is 
being a conscripted spectator to rolling dis- 
aster. After mv own trifecta of crashes on 
L.A. roads, "traffic on the ones" no longer 
sounds like a travel advisory It's abhidgetm- 
ing body count, a desensitizing drumroll. 
There's an officer down in lanes, a tie-up on 
the four-level, an accident with injuries in 
Baldwin PaA, and if I wonder why L. A.'s 
wearing on me, ma\be that's re;illy the an- 
swer. With every look around I'm asked to 
be as oblivious of the conunonweal <^ my 
fellow L.A. citizens as the hundreds who 
passed me by without a glance on bloody 
Cahuenga. On a weekday midaftemoon my 
girlfriend and 1 are coming home from West 
Hollywood. As we pass through the inter- 
section ^th Laurel Canyon we hear a bud 
scrape and a strange thud and peer around 
retlcxivciv to sec what fresh hcl! this might 
be, and whether it's coming our way. People 
are running and when I look ahead of them 
I see the problem. The underbelly of a mo- 
tor vehicle, ail struts and pipes, is an inher- 
endy foreboding sight, especially when it 
lies crosswise ol the road and \ (iu know that 
on a beautiful Southern California day 
sometme's life has gone sour. That's what I 
see first, and it socks me like a wave. There 
seems to liave been no collision and no oth- 
er vehicle involved; the SUV must have 
swerved to avoid something and then 
ripped, because now it's all incf)ngruous un- 
derbelly and a wheel turning slowly around. 



I The second wave comes rig^t behind it, and 

hits me hard enough to snap my neck. From 
under the edge of the SUV, the hem of a red 
dress flutters lighdy against the pavement. 
I pullover and sb^ the car, sliaking. Afy gill- 
friend and I look at each other through a 
pall of grimness, stunned, sick, sick at heart, 
sick of it all. But there's notliing to do, and 
people are around to help, and besides, we'd 
liave to find a place to park, and we have 
somewhere we need to go, so I start up the 
car again, and drhe. 

There's a postscript, there 
usually always is. We are far 
from Los Angeles, in a rural val- 
ley in Northern California. The 
valley is served by two roads, U"o lanes each, 
that are models of civility compared vrith 
any street we're used to. They make you 
want to get behind the whelel and explore 
again, and this we do, venturing out in the 
car in the early mornings just to watch the 
fog lift over the fields, and on a particularly 
pretty day it seems to us like k sduticMi, and 
we call a realtor. I le sets up appointments 
to view several houses, and the first is clear- 
ly not our s^Ie, diougb it's njce, a well-kept 
split-level fiimished with the artifacts of a 
long domesticit); all arranged to present no 
personal clue to the prospective buyer. 'VSfe 
walk from room to room within that straqge 
Pompeii like vacuity that haunts all houses 
for sale: 1 he air is full of questions, but the 
people who live there are goiie. 

In the bedroom that is not the master 
bedroom is a bulletin board, covered with 
photos of a handsomeyoung man, dong with 
the sports letters, merit badges, and other 
par^hernalia of his active early years and 
some newspaper clippings. The clippings 
document an event of four months earlier. 
'l"he young man, alx>ut to graduate from the 
local high school, promising, well thought of, 
athletic, talented, looking forWd to his col- 
lege career, is driving north on the valley's 
main road when another teenager decides to 
pass, and ^ canic pun back inl time, and diey 
crash. There are no survivors. 

We stand there, looldng at the stoiy of 
the boy, of the hope cut shotit, the stoiy we 
wish we did not know of the house that is 
for sale, and of the family that is selling it. 
Wc don't ask the question you ask of any- 
one relocating to or from aldty; we dont 
wonder why they leave. 'VJ^ just wonder 
1 where they can go. ' Ci*) 
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MARKETPLACE 



TO PLACE YOUR ADVERTISEMENT 
CALL TOLL FREE 8 0 0 - 4 0 7 - 7 0 6 7 



GRAND GETAWAYS 



CRUISING 

★ ★PARADISE BOUND YACHT CHARTERS^A^ 
Ultimate service. Affordable prices. 800-655-0850. 

EUROPE 



IRELAND & GREAT BRITAIN 



GREAT TRIPS UNLIMITED 

Unique Vacation Rentals Throughout 
Ireland and the United Kingdom 

Cottages, Castles 
Manor Mouses 



www gtunlimitetj.cofn 



London Apaitments 
Townhouses 



1-888-233-9720 



NEW YORK 



B&B NETWORK OF NY 2I)()+ accommodations, 
mostly Manhattan. Hosttil & iinhoslcd. 
From $70/nighl. 800-900-8134 



NORTH SAN DIEGO 



Now, Four Seasons 
luxury in a villa rental. 




• Aw .ird-\vinning golf, spa, 
fitn<;ss club & pool 

• 3() minutes from downtown San Diego 

For more information call your 
travel counselor. Four Se.rsons at 
800-S28-4466 or visit our web site 
at www.tourseasons.coin/ residencedubs. 



Four Seasons 

Residence Clvb 



PALM SPRINGS 

PALM SPRINGS RESORT RENTALS 

Luxuiious Private Homes, (\>ncios, & Villas 
Daily, Weekly & Moiiililv. Virtual Tours & 
Online Booking: www.psrr.com, 800-289-9110 



AU RESTAURANT 



TANTALIZING TEAS 

Anyone For Tea? Fully Catered Klegant English 
Tea Parties For Any Occasion At Your Place Or 
In Our Beaiiiitul Malihu Seaside fJarden. 

310-456-5060, email: eatscones.aol.com 



High Tea Catering - AlVordahle lliegant, l-ull lea 
.Service. From Tea Leaves to Spoons. For A]\ 
Occasions, Any IxKation & a Minimum ot 6. Call 
Cindy Husiej Magdcr 310-990-7046. 



HOME 



GARDEN 



HOME 

IMPROVEMENT 



McCULLOUGH'S 


TREE 


CARE, INC 

jjf Full service and 
■ftV preventive care for 
your valuable trees 

*~ " (818)409-1990 



INTERIOR DESIGN 



Emmy Award Winning Designer 

EDWARD L. RUBIN 

Offers Color Consultation 
For tfie Home or Wor1<place 
(323) 936-4276 



Hollywood Art Glass - Carved & Etched Glass for 
Windows, Doors, Tables, Cabinets, Shower 
Doors & Enclosures, www.hollywoodartglass.com 

No Project or Idea Too Difficult, 818-504-1665 



We line l«'ing a|-11iflnfe voii Magazine 



Let 
rcsal 



U E 

Ih-^i in new and 
a'^hiiiiis reni.irkabls diseuiintcd! 
tciitun ii fii I s \ llKi.^^, („hhI HtMiM-Ktvpin^. v'"- F\T on l_-\. 

www.ihcaddrcssbouliquc.com 
1 1 16 Wilshirc Blvd.. Santa Monica 110-344-1406 



B O U T I Q 

us pamper \ ou with the 
designei ' ' 



RJ. LONDON Brcntu(x)d's Ultimate Resale Shop 

1 lighest Fashion, Lowest Prices. Resales ot 
Clothes, t-urs, St lewelry. 1 1661 San Vicente Blvd. 
1/2 block East of Barrington. 310-826-4649. 

ART 



www.ARTBROKERING.com Log on ur call for 
exhibit info plus fine art deals. .523.939.3533 



BASKETS 
E X T R A O R 



D I N A I R E 



DEB'S DELIGHTS Custom designed gifts & baked 
g<M)ds baskets for all events St occasions. 
www.debbiesdinners.com. 
See Debbie's Dinners ad on page 158. 



Looking for that 
perfect partner? 

Find Your Sweetheart 
Now for FREE! 




The first 25 people to call will 
receive a 3-Line personal ad in 
Marketplace, at no cost .* 

! ($16S.OO Value) 



1 I 



($165.00 

r 



Respond by June 5th ^ 
' 'Caii)f(Vanda Kaminsky " ^ ' " 



800-407-7067 

^AdditionaKrestriclidns apply. Roqoires $79.0 
rfee for ttiali forw^ding/vciee mail service. ' 



GIFT IDEAS 





S H O P P 1 


N G 













photowow.com 



More than 
40 designs 

and 
15 products 
created from 
your photosi 

1-800-453-9333 



SUZi Finer artworks St artware 238 s, Robertson 

The HOnEST Gifts & Crafte! (310)360-1800 



MUSICAL 
INSTRUMENTS 



Guitar & Amps, new, used, vintage. Cool effects, 
Gibson, Gretsch St more. Expert repairs. Lessons 

TrueTone Music 31(1-393-8232 



ONLINE SHOPPING/ 
MAIL ORDER 



www.lcBella.com 

Fine Lingerie 

Fteorl thongs, WaterBras, 
Cosobella Camisoles 

Scottjdole, AZ 
Toll free 1-866-BRA-0022 
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CATERING 



lella Bionna 
Qoutique 

Fine Italian Aaessones 
1.800.550.3922 

www.f}eilabonmboutic\ue.com 

WORLD'S LARGEST INVENTORY old new 

china, crystal, sterling, silvcrplatc, stainless, 
hoilowwarc, collectibles. All manufacturers, fine 
& casual. 8,5(KM»00 pieces; 165.000 patterns. Buy 
& sell; estate pieces available. Call tor FREE lists 
daily Kam - 12 midn ighi I T. 1-800-REPLACE (1- 
8(H)-7?7-522?). REPLACEMENTS, LTD.. I!C). Ii<,x 
26029. Dept. L..\.. (irccnslioro, NC 27420 

www.replaceinents.com 



BALLOONS 

★ ★SPECIAL** KKI-l 1" Iiall()nn.s: 569.95. Free 
Del: BH/nearby. BallOOn Bookle 310-271-7771 

BANDS/MUSICIANS 



AS! 



-L A . s Hones! 
New Parly Band." 
KABC News 



(818) 509-3435 



Like having Woodstock in your Oiwn 
tMChyard wtthoul all the mud. ' 

Rick Dees KIIS FM 



HIGHLY ACCLAIMED FIRST CLASS MUSIC 

a'la Sinatra, Bennett, Jazz, Sv\ing, Violins, Back- 
ground, Pianist. Alan Mack Group 310-471-7473 

FOR YOUR SPECIAL OCCASION 

Solo guitar, tlute & guitar, other ensembles. 
Classical, lazz. Pop. Bill, SI8-989-I995. 



DUO D'AMOUR llute guitar 
classical, jazz niip music tor you vours 

310-470-4724 www.duodamour.cbm 



**QUALITY MUSIC** For your party needs. 
* Pianist * Dance * Top 40 * Jazz * Dixieland * 

Lloyd Hebert Orchestras 818-841-6706. 



www.PlanistOnCall.com S7VHR. Cockiaii, jazz. 

Standards. Vbur Piano or Mine. 888-284-6422 



**Mariachis, DJs, Beach Parties & Salsa** 

PartyTimeF.ntertainment.Nci, 310-393-8353 
Pianist sing-a-long/background-all styles 

626-296-6836; www.muimoctormusic.com 



CARICATURISTS 

CARICATURES BY KATIE RALSTON 



Excellent likenesses! 2(1+ yrs. intnl exp. 
Corporate, Private & Industry Rvents. 

310-289-3189 



***TED JEWELL*** 
Really Cool Caricatures By Popular TV ARTIST 

Private & Corporate Invents* 323-467-4822 

**GREG DOHLEN CARICATURES** 

Fun, fast and accurate! C:all: 562-439-7635. 



As I See You Olympic caricaturist Bernie Sills. 
1-un lor all ages, events, budgets. 310-545-9901. 



HOUDAVS • WEDDINGS - PRIVATE PARTIES 

When you require the very best in 
event planning, full service catering 
and gift giving. 



DEBBIE'S 




PINNERS 



Phoie-323. 936. 4545 
Fax-323. 936.4358 
e-Bail-debsdii@gte.iet 
www.debsdeli9hts.con 

PRODUCTION CATERING • GIFT DASKETS 



CATERING 

serving Los Angeles & Orange county 
/wi9|Pi \ ' Private Parties 
^^j^^^fc' ' Corporate Events 

(800) 338 - 7311 



Joan Stewart 
Catering and Partf Planning 

Matter of TastiT"' 

Ltrt u\ hjfiJIc .ill your entcnauun^ needs tor ihi- home or office 

phone: 323 850-8293 
fax: 323 876-1445 



Tom, Dick & J^ne Catering, Inc. 

Delights fot sll yout senses 
Private Chefs & Qtei-e<i Affairs 
310.286.9744 ll5ah«H(l|catering.com 



★GREAT GRILLS & CATERING* 

Experience an Explosion ol Mouth Watering 
Tastes! From Elegant BackyartI Barbecues to 
lavish ('orporatc Events. 818-889-3336 



RICK ROYCE PREMIER BBQ Awarded "Best Kibs 
in .\merica." I'rivale Parties, ("or|ioraie Events. 

31 0-441 -7427 www.riclcroycebbqcatering.com 
DANCERS 



www.PARTYSTRIPPERS.com 

la's finest male i female strippers «(KI-679-6999 

D J • S & DISCS 

I'M A GIRL DJ 1 low about a woman's touch.' 

Entertainer Of The Year. 310-652-6416. 

HANDWRITING 
ANALYSIS 



The Write Way to a Memorable Event. Amazing 

Fun 5c Insightful. Bar Mitzvahs, Picnics, Crad 
Parties & All Occasions. Unora «l8-761-6294 



INTERACTIVE 
ENTERTAINMENT 

*MURDER MYSTERY - KEITH & MARGO'S* 

Over 0,11(1(1 (Corporate/Private Parties Since 1985, 
From 20-2f)(Ml Pcoiile! Q)uotes, References, Video! 

310-836-7700 www.murdermystery.com 



Brain Brew Original, IVesh & I'unnv 

www.brainbrewentertainment 323-461 -0640 
MAGICIANS 



DAVID AVADON 

Magic Castle Favorite Ij^^^^ 

Stunning Ma^T 
Daring Pidpoclietingl 
Outrageous Humor! 

All Performed by the Most Exciting 
Wonder Worker. 

310 397 5539 



The Secret To An Unforgettable Party! 
The Magic of Alexander 

Breathtaking Maggie and hilarious comedy 
guaranteed to make your party a success! 

For more information and a FREE VIDEO, 

CAa (818) 679-8865 NOWI 



MAGIC to BLOW YOUR MIND! • David Neubauer 

Magic Castle I'.ntcrtainer lor ALL Occasions. 

www.dnmagic.com 818.786.2378 
*JEFFREY STEELE Magic Castle Performer* 

Low Rates! 800-587-2224, www.steelemagic.com 
PARTY 

ENTERTAINERS 



THE PARTY SONGMAKER 

Gerry Robinson creates humorous songs 
about each person at your party. 
He makes people laugh! 

He's ENTERTAINED BOB HOPE, LiZ TAYLOR, 

Jay Leno... Birthdays, Anniversaries. 
ROASTS, 'This is your ufe" in song. Bar 
Mitzvahs. Corporate/Private Parties. 
Trade Shows. 

CALL GERRY- 
HE'LL MAKE UP A 
SONG FOR YOU- 
ON THE PHONE 

310-827-1283 





liiia>.'iiir I.T. COU MBO at your pany! 

It " .1 hiUriiiU''. iHTMHullml rtmi writtrn 
••nlirrlv artmria vour pirs((s) (il honiir. 

Itirl Inlays/ Vnnivprsarii'^Ki'tin'mfiiL'* 
Salt's M«-liii»s/IIamju«*U 

I jII WiiiuA I'a-liTiuli 
(818) 716-3977 



*ENTERTAINMENT CONTRACTOR* Liven Up 
Your Party With Tlpsy Walters, Fighting 
Couples & All Other Types of Entertainment lor 
Adults & Children. 323-256-9613, 

WWW.eCpartieS.com See our ad under Party 
Planners. 
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■ aterial 



if you're tired o/Singl6 rooms 

nth Single teds 
on Single vacations and 
married friends telling you how great it is 

being Single, 

make one Single phone call. 




omehow sitting on a balcony and watching 
a wonderful sunset is a lot nnore wonderful 
when you're sharing it with a very special 
someone. 

But how do you find that someone? 

Simply call Debra Winkler Personal Search, 
the most successful match making service 
in California. 

Successful because Debra and her associates 
will only match you with a person who's truly 
compatible: someone with similar life goals 
who's ready to commit to a real relationship. 

If you've made the decision not to be single 
any longer, make the decision to call us 
now and set up a complimentary meeting 
that's private and confidential. 



R 



O N 



R 



H 



310.777.6900 ^ 949.760.6600 ^ 858.535.1555 




a way to find a 
relationship with 
model quality, 
commitment- 
minded 
women 
who want a 
lifetime 
partner. 

Gentlemen, I have access 
to the most beautiful 
women throughout 
Southern California. There 
is no reason to go to bars 
and nightclubs In a futile 
search to find the quality 
of women we can easily 

"If you are To ;r 

ready to „;ouare 

settle down affluent, our 



with a matchmaking 

9 or 10, agency will 
we need share your 
to talk." lifestyles 

and accom- 
plishments with gorgeous 
women and get them 
excited to meet you. This 
is a no-nonsense way of 
bringing you the type of 
women you deserve. Call us 
for a confidential meeting 
where we can show you in 
person the profiles of tons 
of women that we think you 
will want to meet. 

MODEL QUALITY 

INTRODUCTIONS, INC. 

TOLL FREE: 1 -866-MODELS4 

BEAUTIFUL LADIES 
MAY JOIN FOR FREE. 

www.mqi4u.com 
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★HYPNOTISM SHOW* Since 1979. as tcaturcd 
on Mark & Brian, (-arnival Jubilee. .Ml occasions, 
anil all audiences. Hilarious, yel "cruelly Iree." 
Includes prizes, souvenir video, anil more. 

Marc Bachrach 1-800-HYPN04U (497-6648). 



★ ★JUKEBOXES (1940's-today)^^ 
Video Games, Pinballs, and Pool Tables 
818-513-0725 

PARTY LOCATIONS 

Beautiful English Garden in Malibu 

for Weddings Parties & AW Other (Jccasions. 
Calering Available, 310-457-4794 



Elegant Melrose Art Gallery 

Available for Private Parties. 310-273-7868 
PARTY PLANNER 



★ ENTERTAINMENT CONTRACTORS One call 

gives the personal touch to make your event a suc- 
cess. Theme parties our specialty, iintcrtainmcnt 
for any occasion. Clowns, nnimes, carnival rides, 
food carts, fighting couples, tipsy waiters, magi- 
cians, psychics, laser karaoke, murder mysteries, 
virtual reality, and much more. NEW! POSt Card 

Photo Booth! 323-256-9613, www.ecparties.com 



CHINA NIGHT 

Event planner for Chinese dining fii/or entertain- 
ment in Chinatown or vour location. All budgets. 

323-721 -0774, www.cfiinatowncenter.coin 



★The Party CO.^ Full Service Event Company 
I.ocations/1 )ccor/("aterin^%ntertainmcnl/Kids. 

323-931-6688, www.ThePartyCo.com 



BRAIN BREW Everything but the guests! 
See ad "Interactive Entertainment''323-461-0640 

PARTY STAFF/ 
BARTENDERS 

Professional. Reliable. Insured. 

la's Finest Servers. Bartenders & Culinary 

Tlie Party Staff, Inc. ★ 323-933-3900 

C EVENT SERVICES Bartenders, Chefs, Servers, 
Stairs. Valet. Setup & Cleanup 888-680-Event 

HOST HELPERS! Since 1980 Bartenders, servers, 
clean-up. Last minute calls OK! 800-258-0349. 



Party Time Staffing - Occasions Large or Small. 

Bartenders & Servers 818-896-5341. 
VALET PARKING 
★★★PARKING SPACES INC.^^^ 

Comm. • Valet • Special Events. 323-962-5900 



QUALI IT PARKJNC; SERVK:E. INC. 

8(K)-286-PARK (7275). www.valetparking.com 



PERSONAL BEST 



BEAUTY 




HAIRSTYLIST AND MAKEUP ARTIST 

Available for home or hotel, b'lexible hours to 
meet your busy schedule.Pamela, 310-930-8437 

★Make Up & Hair Artist ★ Energy Treatments^ 

'li> ICnhance \bur Inner & Outer Beauty. Will 
Travel, www.carscnkbailcy.com, 310-362-1136 



COSMETIC SURGERY 

Profiles of America's Ten Best Cosmetic Sur- 
geons Who Specialize in Rhinoplasty. "An Ex- 
cellent Service!"- Elie ★ www.velooeauiy.eom 



HYPNOTHERAPY 




Thomas J. Pansi, C.Hc. 



Oscovor Your True Poc«ntaai 
Conquer Your Fears 



B77 30e.7760 M 

rt^A^^- CQTOCy BlZOf>0 -GOfTt 



Lob Aooetos. CA 90CMB 



Beverly Hills 

Customized scissor hair cutting and coloring 
4 1 2 N. Bedford Drive • 3I0-274-S106 



PERSONAL TRAINING 

Do you care what your trainer looks like? Or do 
you care what you look like?'" ny Private 

Trainer now in W. Hollywood. Call certified 
trainer RiCh 323-882-8168 for an appt. 

★ New Year, New YOUl^ Certified/Fitness/ 
Nutrition/.^quatic Programs. 10 Years Exp. De- 
gree in Kinesiology, B.s. Mlchele 310-562-7323 



CHANGE YOUR BODY IN 6WKS! Personal trainer/ 

nutritionist Defined Physlques. 310-585-3773. 



★Pineapple Fitness^ simply i he Best p. LTSonal 

Training! 3l(l-^64-3'>67, WWW.'pnafit.COm 



ONE-TO-ONE FITNESS - Private fitness training. 

81 8-769-4922, www.LAprivatetrainer.com 



SELF 

ENHANCEMENT 

Penis Englargement, Viagra & Testosterone 

(Jain Penis Size Ai Muscle Mass. Increase 
Sex Drive. NO OFFICE VISIT. 1-619-299- 
HUGE, www.GETBIGGERTODAYcom 



SEX THERAPY - UCIJ\ trained SURROGATES 
818-990-8917 Don Etkes. PhD. SexEsteem.com 



Introducing LA's Premiere VIP Entertainment 

WW w.cosm id iasons.com 

★Certified Surrogate Partners 

www.l./\SexSurri)gate.coni 
THERAPY 



INFERTILITY? 

Consider stress reduction training. 

Call (323) 651-4975 m=m 

bioteedbackcenter@hotmajl.com SqU^Ii^ 

RiaO UUilehira niuH dTh PInnr Quits Ain ^^L.^^ 



SERVICES 



DOMESTIC SERVICES 

★★ FAMILY MATTERS- Domestic Agency ★★ 

Nannies, Housekeepers, Chefs, Couples, Personal 
Asst, Housemen, etc. Best References, Legal, 
CPR, DMV, Fluent English. ^31 0-444-1 424^ 
As seen on Entertainment Tonight 

LEGAL SERVICES 



WRONGFUL TERMINATION 
ATTORNEYS 



• Race ■ Age • Sex - Gender 
& Disability Discrimination 

• Retaliation for Employers Wrongdoing 

• Breach of Employment Contracts 

• Sexual Harassment 

• Violations of Overtime Laws 

• Violations of All Federal S State Laws 

• Demotions/Layoffs 



SHEGERIAN & ASSOCIATES 
310-860-0770 



ORGANIZERS 



6399 Wilshire Blvd., 4Tti Floor, Suite 410 
Los Angeles, CA 90048 



BIOfEEMACK 
CENTER 



★ ★★★CLUTTER BUSTER makes order from 

chaos. Homes/Offices. Great Rate. 310-271-4909 



OFFICE OVERHAUL Home & B usincss. Paper 
Spcculist. Senior Downsizing. 310-820-3353 

PSYCHICS 

PSYCHIC EYE BOOK SHOPS Specialist in New u 
Old Age Philosophy, Self-Help, Occult, Mystical 
Merchandise. Astrological Services, Psychic 
Readings Daily, & Classes. Psychics for Special 

Events 8 Calltomia & 3 Las Vegas Locations. 
Sherman Oaks, California: 818-906-8263, Las 
Vegas: 702-451-5777, San Francisco: 415-863- 
9997 www.pebooks.com 



Congratulations You Have Found Your Soul 
Mate, Now What? Not a Perfect Union? Get 

Help with Problem Issues & Find Solutions. 
Take an In depth Lin>k at the Psychology of Your 

Beloved. Call 888-396-6600 To Get On The Right 
Track, www.soulmatecoach.com 



MALIBU'S RESIDENT PSYCHIC® Accurate, as- 
tounding advisor to recent U.S. Presidents & 
celebs. Powerful insights for love, prosperity, 
peace & health, i'i vrs experience. MCA^isa/Amex 

AVERI TORRES 310-457-3157 www.averi.com 



Specializes in Love, Laura & Peter Black 

Renowned for Never Loosing a Case, Assured to 
Bring Your Lover Fast. If Your Love is Serious, 

Call Us Onlv. 800-367-3807, 323-930-1965. 



PRIVATE & PARTY READINGS 
"Most accurate..." L.A. Times View Section 

lessica G. Fairmont - 31 0-475-4896PRIVATE & 



Amazingl Jennifer Hart Reunites Lovers. Stops 

Break ups/Divorce. Guaranteed Results. 
Complementary Reading. 888-321-1547 
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PSYCHIC Phone Readings MICHAEL UFFERTY 

21 S-4K2-ftS| 7. \v\\w. psych icrtMil. com. CCA'is.i 



Psychic Consultant For Private I'hoiK 
Readings, Nancy Kaufman Ph,i:>. 310-459-1050 

PARTIES 3 l(l-«2(l-7280, 

(CBS, Ent Tonight) www.judyhevenly.com 



SELECTIVE 



F E M M E S 



Non-Stop Flight to Paradise! Scxv. i.xotic. Petite 

Brunette V? y/o, VERY SELfCTIVE, Seeks 
Affluent, Handsome V'lP Centieman tor W/E 
Rendezvous to Maui for Muliiallv Heneficial 

Adventure, Passion & No Strings Romance. 

W12S4 /'3(.ll2F? 



Personals by Paris: Personal Ads with Panache 

Sce.-Xil ••Single Services" Pg 1(.2 /«1247/:ill61)21-2 



H O M M E S 



H O M M E S 



I am a tall, handsome i<< smart. 40 y/o, fun loving, 
ambitious prof YOU are a _?8-45 y/o, educated, at- 
tractive, witty ii stable. Note Ok! "125(1 /j6()2M2 



To Respond to Ads, See 900 Box 



"My sister did this program and 
when I saw the pounds melt off her 
so easily and quickly, I decided this 
program was for me'. My husband 
now confesses that I ivas looking 
chubby and we both can't belieiK 
how slim and shapely I've become 
in such a short time and with 
so little effort, /-/e now says I look 
20 years younger. The program 
really works! Thatiks Michael!" 
Cathie Labrador 
Age 44 

Summer is here. When you 
absolutely, positively must lose 
weight and look great quickly...^ 
Michael Thurmond's 6 Week fl 
Bodv Makeover. fl 



UCKT 

NO PACKAGRD FOOD 



ael Tliurmond's 

WEEK 

[BODY MAKEOVER™ 
800-639-2639 

www.bodyinakeovers.com 




RESPOND BY PHONE TO: 
(900) 990-5230 

24 hrs daily. S1.99/Mlnute. Must be 184-. 
All codes valid for 4 months from cover date. 



RESPOND BY MAIL: 

Simply place your letter Inside a stamped 
envelope and write the advertiser code In the 
lower left corner. Then, place your letter(s) 
inside a 2nd stamped envelope and mail to: 

LOS ANGELES MARKET PLACE 

5900 Wilshire Blvd., 10th Floor 
Los Angeles, CA 90036 

AJvcrtiscr/rcsponclccs must be IS. 

Ims Anf^eles Maf'aztne A\\um<:s no liahiliiy 
for any contcni or replies. 



BDTTDM DF 
THE NINTH, 

BASES LOADED 

FULL 



Now 

Pressure, 




But This Is 




.IT'S 
W LUNCH!" 



S.inrlr.i Leiiflct 





Diaiif I Inl 



( Willi ( )lin 



I is.i Piitdtiiii 



Dating for Busy Professionals 
CENTURY CITY 310.277.9494 
PASADENA 626.345.9922 
VALLEY 818.361.9999 

!S AflditionnI locations 

For ,1 tun. iinkfio fr,in< hRf opixKlmilv: 619.234.7200 
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ORLY 

THE ONE AND ONLY 
MATCHMAKER 



THE FIRM 
MATCHMAKER 
EVER IN THE 
GUINNESS 
WORLD 
RECORDS ! 



WHAT IS THE MEDIA 
SAYING ABOUT ORLY? 

CNN News, Live with David Goddnow 

"Orly is the Rolls Royce of matchmaking... " 

NBC Evening News 

"Orly, matchmaker for 25 years... 

Sally Jesse Rafael Show 

"Orly's service is designed for the professionals... 

AM Los Angeles Show 

'"Orly's clients were married live on the show... 

ABC Eyewitness News 
"Orly, world renowned matchmaker..." 
KTLA Morning News 
"Orly, matchmaker in action..." 
ABC 5 O'clock News 
" Orly is nationally and internationally known..." 
Monte! Williams Show 
" Orly's clients arc the criJam de la cr(Jam... 
AM Philadelphia Show 
"Orly's clients are simply top of the line..." 
Cleveland Tonight Show 
"Orly, a touch of class for selective singles..." 
Orange County News Channel 
"Orly, was born a matchmaker... 
AM Northwest Show, Oregon 
" Orly author of finding the perfect match..." 
Good Evening Seattle Show 
" Orly is an investment in your future... " 
The Dimi Petty Show, Canada 
" Orly, can change your life... 
CBS Noon News 
" Orly has a dream date for you..." 
Jewish TV. Network 
" Orly is a real marriage broker... " 
U.S.A. Today Newspaper 
"Orly matches the rich and successful... 
Company Show Detroit 
"Orly made countless successful intrmluctions... 
The Roseanne Bar Show 
Orly is a unique personal matchmaker... 
American Journal Show 
Orly, a matchmaker with a sixth sense... 
The Good Company Show, Minnesota 
" Orly is a celebrity matchmaker... 
Orange County Register 
" Orly has a match for the sincere singles..." 
Los Angeles Times 
Orly's video tape is captivating... 
Fox TV. News 

"Orly, featured on thousands publications... 



RELATIONSHIP 
COACHES 

National Renowned Relationship Advisor 

Tackles & Resolves Real Issues in Real Time 
with Real Results, www.aljoy.com, 323-661-4744 



Sonic Hrcams Do C'omc Trucf Find Out How 

www.bauercoachlng.com,61 5-385-3523 



SINGLE SERVICES 



M seen in Mone Ctoire magazine and on Dateline. 
NBC. ABC. F(M, UPN. and CBS Good Morning News 
JOIN THE 

MILLIONAIRE'S CLUB 




ARE YOU SEARCHING 
FOR THE PERFECT 10! 



Ar* )t>u a suctc!i.\hil man v-ho has 
cwryihiiig Init die righi w)maii? Wc 
have hiindnals of gorgeous wttnicn 
Aith MODEL LOOKS, BODY, 
MIND, and SPIRrr...aixi picture, to 
(iruvr id Ask about our MUlkinaiic's 
Brunch, Ilacinuin Mcmbcnhip, and 
Singles Booicanip. 



escort service.. .Onljr for the relationship-minded 

310-306-940! 

www.millionairesclub 1 23. c 



Tnc mcmocrship 
ID women 001)* 



'The Eiclusive Meeting Place" 

The hallmark of the Svetlana Agency stnce 19H 

^^^^ t*e" dedicated to fulfilling 

: J^Sff*^ ^^^m sensuous asptrallons and 

jfjp- ^^^T I'canreof eternal compamonsh^) 

^^^^Hf ' successful, discerning men and 

k jtstinctive. beaulelul women from 

▼ I around the Wferld. 



An "Eictusive Meeiir>g Place* 
for Men aryj Women within the 
most excrtif>g sociai venues... 
'Bfeathlatung parlies, quabty dtfing, 
travel gelaways and more... 

Fof more fnfofmation call: 
ffofflCN-(310) 247.99B8 
Mcn-(949) 718,0266 

Membership is FREE for Women 



ctlanaagency.com 



Cupid': 

©oacL 



Love is Easy 
to Find... 

If you know Julie Ferman, Cupid's Coach ^ 

V FrHK OM.I.NE REGISTR.ATION 

V High E.nd Perso.n.u Search Services 
T EVT.NTS - Inspir.\tional A.NI) FUN! 

Register Privately with Julie 
online or by Phone: 
8()V.^7l-9557or 
877-345-LOVE (toU free) 
www.CupidsCoach.com 




Beoutijul Wbtnen - Successful Men™ 



310-859-6929 

Diflnn£Benii£ttMfltcU(er 



Personal malctimaking for busy, upscale, discriminating 
professionals. Our testimonials and history of successful 
malcfies tells ttie wtiole story. For ttie very best in LA. 
make ttie call now that will change your lite forever! 
800-923-4200 • 310-288-8380 www.eliteconnections.coni 



Good Genes. An institution of higher pairing:UC 
Bcrkclcv. Stanford, UCLA, Tufts, MIT, 
Wtllesky, Brandcis, Harvard, BC. (Wore, MA), 
N^'U. Wcslcvan, ("".olumbia & Brown... 

www.goodgenes.com, 617-247-3232 



★ www.SPIRITSINGLES.com ★ 
www.SpiritChrlstlanSingles.com 

www.SpiritJewishSingles.com 

* "u hcre hive niinilcil pt-oplc meet" if 



www.PersonalsByParis.com 

National Magazine writir/columnisi. 20-(-yrs 
cxp. will write your ad from in-deiiih interviews 
that attract rewarding results. 760-413-0471 



THE SINGLE GOURMET 
fun, friends and fine dining 
800-750-DINE 
www.SingleGourmetLAOC.com 



L.A's Most Exceptional .\sian Women 

www.whrte-orchld.com 




Rates 

$55 per line, minimum 2 lines, 
per ad. Frequency discounts 
available! Personal Ads will be 
charged a fee of $75 for Voice 
Mail and Mail Forwarding 
Service. 

Payment 

Using MC.VISA or AMEX. 
Must be included with copy 
and be received by the 5th 
of the 2nd month preceding 
cover date, (june 5th for August 
issue). All ads accepted at our 
discretion. 

To place your ad call 

I (800) 407 7067 
(323) 801 0028 
Fax (323) 801 0104 

For Subscription call 

I (800) 876 5222 



>VWW.ORI.V"I HEMATCHMAKER.COM 
(310) 289-9534 • Beverly Hills 
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Esca 
to Nature. 



nature.org 



Qonservancy® 

Saving (he Lost Great Places 




Perfecting the Possible 



You arc an iniclligcnl, 
\ crbal, achio cmeni-oricnicd 
[X'rson using therapy to improve 
\'our life. You arc interested in ) our 
Ix'havior and how it impacts others. gi- 
lts time for you to meet someone with 
this siime outlook on life. 

Our JheraDate" therapists are specificalK 
focused on helping our patients and other 
therapists' patients truly connect with each other. 
Eighty years of research, inlormation from your 
therapist - and your prospective partners 
therapist - and a learn of experienced 
psychotherapists are what make 

TheraDate uniquely different "'^F 

Om ThcraDalc process* is unfair. We slack the deck in yow fawr 
like no one else ever has - lo help you jiml the right life partner. 
If you are serious about exploring the possible, there is no one more 
serious about it than TheraDate. 



0 



For more detailed information 
visit our website 

www.theradate.com 

or call 1 888 878-DATE 
3283 

'Patent Pending 



JUNE 2 0 02 
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LAST LAUGH 



r' ' — ■ II ■ — ■ 



WAIT '•t 



LVCiFBR CLUB 





CHUCK A*A0e 4 Po«Tu/V6 /HAP GOT NA^ 4 




Tltoy **A? rATA'w'^ 

ON Hif C£U PHON^ 





61 A W^iTf ALL TH^ MA^C wa; <ANMVICM ToM IX 4 Nbjwckk 
EVENTS W MM/Vf/) ^"^ '^^^ ' 




ill 
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led material 




Time is not on your side. 



No, the clock begins conspiring against you 



'^iiji'-' * stretches across San Diego Bay. 

57 miles of waterfront. 24 hours. 



Mother Nature's sick sense of humor. 



Or is it her reminder to take your time and 



lose track of it in waterfront restaurants, 



hotels, shops and parks, and in the end. 



let time find you? 



3 



From wildlife to nightlife, museums to music, cruise ships to bike trips, food to ferry 
rides, sailing to shopping; San Diego Bay's vast spectrum of entertainment will satisfy 
any craving for fun. Call 800 .4 .SANDIEGO or log on to sandiego.org for 
information to help you plan your stay on The Big Bay -.. We'll do all we can to save 
you some time, because you're going to need all you can get. 



CONVENTION & 
VISITORS BUREAU 



San Diego Bay. 



;ed material 



